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AMERICAN 


CANS 


It is the aim and ambition to have our product and 


our service equal every expectation th 
the use of the word American. 


at is implied in 


We consider there can be no higher aspiration than to 
so. individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 


-manufacture. 


Our containers and efficiency in serving are the tests 


which definitely determine these facts. 


American Can Company 


Chicago 
NEW YORK 
Baltimore 


Portland, Ore. 


San Francisco 


Rochester, N. Y. 
Hamilton, Ont. 
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THE Canning TRADE 


GEO. W. ZASTROW 
MECHANICAL ENGINEER ; The Sinclair-Scott Company 


1404 to 1410 Thames St. BALTIMORE, MD 
MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
*““Cyclone’’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


WRITE FOR PRICES 


ATLLAN SSHD0Ud TALS GIAONdWI 


Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket BALTIMORE ate MARYLAND 


rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout ii est type of fruit can in 
and are strictly outside \ ce workmanship and ma- 


SUCCESSORS TO 
Wheeling Can Co. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling W. Va 
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THE Canning TRADE 


AYARS UNIVERSAL 
SYRUPER 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


AYARS ELECTRIC 
PROCESS CLOCK 


AYARS TOMATO FI 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HamittTon, Ont., Sole Agents for Canada. 


LLER FOR SANITARY CANS 


SSS . 


THE Canning TRADE 


t gives you | 
the cheapest can corn 


Compared with any other machine we positively guarantee 
you the cheapest can of corn—and the des/ grade of goods. 
You lose money by permitting yourself to butt, husk and silk 
green corn with any other machine than a ‘‘Morral’’ ‘‘Double’’; 
we give you the diggest capacity—180 ears of corn a minute—we 
give you the best husking, our ‘‘combination’’ rubber-and-steel 
rolls husking more perfemy, at the same time of injuring the 
corn. We give you more dependable service, less care and 
attention, less upkeep and maintenance expense, all of which 
means that with our ‘‘Morral’’ ‘‘Double’’ you get the quickest, 
cheapest, best husking. This is one of those seasons when the 
experienced corn packer is going to work to the closest possible 
figures for cost of producing his goods, and there are scores of 
such packers, who are going to cut down the cost of butting, 
husking and silking the green corn they put out by using a 
‘“Morral’. Give us an opportunity to show you how costly 
butting, husking and silking is by all other machines or 
methods compared to the ‘‘Morral’’. 


“NMiorral” 
DOUBLE 


America’s Fastest Husker 


As a true blue specimen of 
finished, refined workman- 
ship, the ‘“‘Morral’’ Corn 
Husker represents a stand- 
ard of excellence seldom 
foundin canners’ machinery. 
The silent running, sturdy 
“‘Morral’ performs its re- 
markable work day in and 
day out, one season after 
another, with little care or 
attention and very low rate 
for up-keep. 


Patented 


MORRAL BROS., Morral, O. HUNTLEY MFG. CO., Silver Creek, N. Y: 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 

CONTRACTS. WE ARE EQUIPPED FOR 

ALL SIZES, 
MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The terrific storm which did so much damage in 
Western Pennsylvania spread out and covered the entire 
Atlantic seaboard, and, judging from the reports in hand, 
about completely changed the prospects for canners’ 
crops. As might be supposed, however, the later reports 
considerably tone down the early ones, and instead of 
complete destruction in some places, it now appears the 
prospects have been only materially reduced. When the 
wide area of this small-sized cyclone is considered, and 
the immense property destruction is taken into account, 
it can be readily realized that severe crop damage must 
have been included. The water front at Baltimore was 
strewn with wreckage, boats and property of all kinds 
being wrecked, and the entire Bay district was lashed as 
it has not been for many years. Corn may be the heavi- 
est sufferer, for the fields were not only land low, but 
the stalks were twisted in every conceivable way, due to 
the changing direction of the winds. 

In this immediate section another small-sized deluge 
occurred the following night, Thursday, and this has 
added considerably to the trouble. The immense hot 
weather which just preceded this first storm has been fol- 
lowed, in all sections, with abnormally cool weather, and 
this is not good. A visit to the tomato fields of Harford 
county showed them to be apparently in good, healthy 


‘| condition, as a rule, and excepting the low lands, which 


had been washed and covered with mud, but the blight is 
playing havoc with the crop this season. Old growers 
stated they expected one good picking to finish the crop, 
as after the first crown settings there has been no new 
fruit, These early settings are now ripening, and the 
season is about to open in the counties, but the begin- 
ning certainly does not look bright. 

And yet we are not ready to consign the tomato crop 
to oblivion, nor are many long-experienced tomato grow- 
ers. The vines are green, though not fruited, but so long 
as a tomato vine is green there is every possibility of a 
good crop. Three seasons ago the writer made just such 
a visit through Harford’s tomato-growing region, about 
the end of August, and found the vines blighted and look- 
ing as if a fire had passed over the fields. No one could 
be found who expected anything from them; yet, with a 
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complete change of weather, warm rains and not too hot 
sunshine, these same plants kept the canneries running 
until November Ist, and produced the largest pack of to- 
matoes ever recorded up to that time. On this basis the 
present crop is decidedly more hopeful, or dangerous, as 
you may wish to consider it. The tone of our Crop Cor- 
respondence column this week is decidedly blue, and our 
readers will note that the reports are “meaty” and full of 
good information. Under the circumstances we deem it 
wise to warn our readers that Nature is fond of duping 
her students, and of playing them false. We do not ques- 
tion for an instant the trith of any statement made there- 
in; they are correct, and report conditions as now exist- 
ing, but there is time for change before the end of the 
crop season. Therefore it would be bad business to 
grasp at everything offered now, because the quality is 
now poor, and if you load up on this kind of stuff, and 
later find the crop coming in of fine quality and in plenty, 
you will lose both ways. Better wait and take the good 
quality which will be obtainable at lower prices than the 
present poor quality. 

The jobbers know that the present market on toma- 
toes, 65c. for No. 3s and 45c. for No. 2s, is very low, and 
that they are trying to cover their wants better than is 
generally supposed, may be shown from the fact that we 
saw this week one order from Pittsbuagh for 10,000 cases 
of No. 2s, standards, at 45c. The broker having this in 
hand had filled half of it, and in the presence of the writer 
induced another packer to take 2,000 cases more of it. 
The packer made a half-hearted effort for 47%c., where 
he ought to have pulled his shooting-irons on the man 
offering anything less than 52%c. to 55c. Our idea of 
politely calling a man a damphool is to offer to take his 
goods, as a favor, at these below-cost prices. 

As indicated above, there is quite a lot of quiet buy- 
ing of both spots and futures at very low prices, the ef- 
forts on the part of buyers being more numerous than 
offers on the part of sellers. This covers both corn and 
tomatoes, and as indicated by one writer as a direct in- 
stance on peas as well. The advice of that writer should 


be taken seriously, and either enough backbone shown to 
get a laborer’s wage out of the work of canning or the job 
thrown up. Why any canner will go heavily into debt — 
to his bank to pack goods sold at less than they cost is 
one of the riddles that defies solution. But that is exact- 
ly what it means to accept the offers of jobbers at present 
prices. There is not an exception in the line of goods 
that we can now recall, so that any offers to sell now 
must mean loss-profit prices to the seller. Under this 
circumstance what is the use of going into detail on the 
various staples and articles of special packing. It is the 


buyer’s market on any article you have to sell, and un- 
less all canners do as the Wisconsin pea canners are re- 
ported as having done—determined to the man to refuse 
all sales at below-cost prices—there will be no change in 
the situation. 


NOTES. 


It is pleasant to record that Mr. George W. Cobb, now in 
the Rochester @eneral Hospital from an automobile accident, 
is doing well and hopes to be out in a few days. While there 
were no bones broken, he was severely shaken up, and has 
been suffering from the shock. 


Mr. H. L. Cannon is now at home, and writes that the 
doctor has promised he will be able to remove the plaster cast 
from his leg in a few days. He had a small! bone broken in his 
leg and was otherwise badly bruised and shaken up. He ex- 
presses contentment with his lot now that he can keep an eye 
on business and is in close touch with his office. 

On Wednesday we had a visit from Mr. Charles Patten, a 
gentleman’ 82 years young, and who has been in the canning 
business since he was 16 years old. He has been in Biloxi, 
Miss., in charge of one of the large plants there, and shows the 
energy and activity of a man thirty years younger. 

The industry has learned with much regret of the resig- 
nation of S. E. Strode as food commissioner of Ohio. Mr. 
Strode worked with and for the canners of his State, and was 
doing much to place the goods of that State high up in the list 
of such commodities. 

Dr. Alsberg has removed the ban upon the use of the 
term “Petit Pois’” as applied to the finest grade of canned peas, 
provided the word ‘“American”’ precedes it. This will preserve 

term long familiar to all handlers of canned peas, and is in 
the line of common-sense action. 


VIEW OF AN 


ITALIAN TOMATO FIELD 


Note that the Vines are kept off the ground by props—Sand and dirt are thereby avoided— 
These fields yield as high as 15 tons to the acre. 
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and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


becaust our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it pos@ible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


Seite taleter: tenivind * Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


Your requirements are _. 
Accurate and Uniform Labeling 


THE STANDARD OF QUALITY 
AND EFFICIENCY. 


The No. 7Canners FirePot produces 
an intensely hot blue flame, which 
quickly heats a large size capping 
steel and will melt a pot of lead or 
solder or heat a tipping iron or 
oe § soldering copper at the same time. 

a. The burners are made of the best 

generator metal producing the 
maximun heat from gasoline and 
are very economical in operation. 
Remenber you buy fuel constantly 


. but a fire pot only occasionally. 

If therefore you save half your fuel 

No. 7 FIRE POT expense it will soon pay for the 

cost of the fire pot. The top section can be removed by 

loosening the set screw and the burner used as a torch or open 

lire for general work. All Jeading jobbers in canner’s supp- 
lies will supply at factory price. Send for Catalog - it’s free. 


- DETROIT, MICH., U. S. A. 


CLAYTON & LAMBERT MFG. CO. 


PLACE YOUR 
,FIRE INSURANCE 
BUILDINGS, MACHINERY and STOCK 


witTH 


Canners Exchange Subscribers 


WARNER INTER-INSURANCE BUREAU 


securing the insurance at 


ACTUAL COST 
Cash Savings, (Seven Years) $535,804.60 


Send your applications for Fire Insurance to 


LANSING B. WARNER, Inc., Attorney 


104 S. MICHIGAN AVE., CHICAGO 


ADVISORY COMMITTEE: 
FRANK VAN CAMP, Chairman. GEO. G. BAIT EY, Treasurer. 


\\\\\\\™ 


San Pedro, Cal. Rome, New York. 
WM. R. ROACH, GEORGE N. NUMSEN, 
Hart, Michigan. Ba'tifhore, Md. 
L. A. SEARS. LANSING B. WARNER, Sect’ry. 


Chicago, Ill. 
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The New York Market 


A sudden cut in the prices of sardines—Tomatoes easy and buyers taking only enough 


for present requirements—New packed being awaited—Market much interested in 


the proposed control of the pea market—Picked up in this market. 


keported by Telegraph 


New York, August 6. 

The Market.—Buyers were surprised early in the week to 
learn of a cut in price of 15c. to 20c. a case on domestic sar- 
dines. The lowered selling terms came unexpectedly, and 
among sardine factors in this market there was a hurried move- 
ment to get into line. It is the opinion that the lowered levels 
on all grades may be only temporary, though much depends 
on the run of fish on the Maine Coast in the next few days. 
Prices now ruling cover fish on hand at packing points. The 
selling basis revised on the cut is as follows f. o. b. Eastport, 
Me., per case: Keyless quarter oils, $2; key quarter oils, 
$2.20; key quarter oils, carbons, $2.40; key quarter oils, 
smoked, $2.50; key quarter mustards, cartons, $2.40; key 
quarter mustards, plain, $2.20; keyless quarter mustards, $2; 
three-quarter mustards, $2.40@2.65. A good business has 


been booked on wire orders. The run of fish is light on the 
Maine Coast. 


Tomatoes are easy, and there is only a moderate buying. 
Jobbers are taking no more stock than is actually needed to 
cover wants of the moment. It is possible to buy at 47%c. 


for No. 2s; 65c. for 3s, and $1.85 for No. 10, f. o. b. factory. 


for prompt delivery. The tone is easy on futures, and some 
new pack is looked for in the coming week. California fruits 
on spot and futures are offered freely at low figures, but are 
getting only a moderate attention. The market is a little firm- 
er on small fruits, but there is no activity here. The tone on 
all peas is weak, and a continued pressure to sell is reported 
on all grades below No. 2 sieve. Standard early Junes and 
No. 5 sieves are to be had at 50c, 52%c. and 55c. laid down. 
Some 2,500 cases are said to have been picked up at 565c. 
delivered in early Junes. Buyers would take No. 1s at a 
shade- under $1.45 factory, but fancy is not offered under 
$1.50. New York buyers are freely supplied with standards 


add extra standards. The course of the market favors the 
buyer. 


Tomatces.—In tomatoes the market is easy. New pack in 
the South has been begun, and some lots are offered at light 
concessions from the selling basis ruling on old pack. At the 
close it was easier to find sellers of No. 2s at 47%4c.; No. 3 at 
65 @67%c. and No. 10s at $1.80@1.85 f. o. b. factory. Buy- 
ers are not taking more stock than is actually needed to cover 


wants of the moment. The tone is easy on futures, and some 
new pack is looked for during the coming week. 


Peas.—<According to reports from the West pea canners 
are working on the details of the proposed pooling arrange- 
ment covering unsold stocks out of 1914 and 1915 pack. Wis- 
consin packers are said to be chiefly interested, though it is 
proposed to include all packers in the Middle West and in 
New York State. The plans include a central selling agency, 
and through this the product is to be distributed. The volume 
of stock sold to be handled as yet is unknown, but, based on 
the light sales of futures and the estimated big pack, it is 
thought that the quantity will run in excess of 6,000,000 cases. 
Buyers of peas and other articles in canned foods have studi- 
ously avoided futures, and the big burden of carrying charges 
has been put upon the packer. Peas at the close offered freely 
at 52% @57%c. laid down on standard grades. Fine grades 
are not urged for sale, but there is no disposition on the part 
of the jobber to pay present asking prices for No. 1 and No. 2 
grades. The market closed easy and dull on all grades below 
No. 1 sieve. A moderate demand is reported for the fancy No. 
1, but packers still refuse to shade $1.50. Buyers would take 
hold at $1.40, it is believed. For No. 2 Alaskas sales are pos- 


sible at $1.35. Standard and lower grades are weak and 
pressed for sale at 50@55c. delivered. Some interests now 
look for an 8,000,000-case pack. 
Corn.—Corn is less active, and the market is more m 
favor of the buyer on all standard grades. Western corn 
offers at 57% @60c. f. o. b. factory for future delivery. There 


is a fair call for State fancy. Maine corn is steady at $1.12% 
per dozen. ’ 


String Beans.—String beans are easy, and the market is 
more in favor of the buyer on all standard grades. Jobbers 
are taking no more than is actually needed to cover wants of 
the moment. ‘ft is possible to buy No, 1 refugees at $1.65; 
Maryland greens, No. 2s, at 45@47%c. and No. 10s in greens, 


at $2.20@2.25 f. o. b. factory for prompt delivery. The tone 
is easy on futures. 


Asparagus.—Asparagus is less active, and the market is 
more in favor of the buyer, closing easy and dull on all grades. 
below standard. No. 2% California Mammoth whites offer at 
$2.40@2.45; medium whites, $2.10; small whites, $1.90;.mam- 


moth greens, $2.20; large greens, $1.90@2.00; small green, 
$1.65; green tips, -$2.10. 


Spinach.—There is a go-as-you-please market on all grades 
of spinach. The output of No. 2 standard, Maryland pack, is 


said to be light, but there is an abundance of other grades and 
a continued effort to sell. 


Canned Fruits.—A fair interest is noted in California 


fruits of all varieties and all grades, but with the cut in price 


more business has been expected. Little is being done in fu- 
tures, each one seeming to be holding back for the cut in 
prices, which jobbers are confidently expecting will occur. 
Buyers seem to be avoiding futures in all varieties, but it is 


expected that this wait is about over and that some business 
will be done in the next few days. 


Peaches.—A fair interest is noted in No. 2% standard 
lemon clings, and some sales have been made at $1.12% ina 
fair way. Extra standard grades sold at $1.37%. There is 
- _ call for yellow frees. Buying for future delivery is 

ght. 

Pineapple.—Hawaiian pineapple is held in the range given 
on spot, but the market seems to be easy and neglected on fu- 
tures. The tone is easy on Southern No. 2 fancy at $1.15, fac- 
tory. No. 2 extra can be picked up at $1.02% laid down. 


No. 10 pie grated is weak at $2.75 delivered. Hawaiian No. 
2% is easy on all grades. 


Apples.—State No. 10 fancy are firm and held up to out- 
side figures. The tone is steady. 

Apricots.—Advices from the Coast report a stronger tone 
in apricots the packers practically finished on 1915 pack. The 
output is said to be considerably less than last season. 

Berries.—Strawberries are firm. Blueberries are getting a 
moderate interest. All other varieties find a good jobbing in- 
terest and the tone is stronger. 

Salmon.—Demand for salmon is slow, and while there ap- 
pears to be a little firmness in spot red Alaska talls, reports 
are current of offerings from interior jobbers who are carrying 
a surplus of $1.45 per dozen delivered in New York. This 
market is quoted more generally at $1.50, and $1.45 is giver 
as the selling basis f. o. b. Coast. It is admitted that the 
jobber is carrying most of the stock, and that consumption is 
shown in reports from Alaska covering the shortage of 1915 
pack reds. In the opinion of the principal factors this is taken 
to mean that prices will be higher on 1915 pack. There is an 
easy tone on pink talls at 82%c. Medium reds are very easy 
and neglected at $1@1.05. Chums are dull. The Columbia 
River pack is large, and buyers are looking for lower prices 
on halves. No important buying is in progress. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Compound Applying Machine, No. I-K 
With Positive End Feed. Speed 120 a minute. 


Simplicity is the basis of this entirely automatic machine. There 
are no valves to leak or clog, nor is there any air compressor re- 
quired. It handles ends from 2 to 5 inches extreme diameter of 
flange. We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 
mediate use. 


Builders of the Complgte Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 
We have been Awarded the Grand Prize for Automatic Can Machinery— at the Panama-Pacific International Exposition. 


E. W: BLISS C0O., 25 Adams Street, BROOKLYN, N.Y, U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlamtic & Utah Sis 


SERVICE 


That’s what you buy in every purchase of 
machinery, labor or supply. Equipment or 
labor—the value of it to YOU is the service 
it renders. Auto-Tippers give that service 
and we have at your command an efficient 
service department to see that you get it. 


Figured in dollars and cents the first cost of 
any machine is immaterial provided it pro- 
duces service. SERVICE includes the doing 
of reliable and satisfactory work 
at a low operating and upkeep 
cost day after day. 


Satisfaction guaranteed on Haw- 
kinsand Sprague Rotary Cappers. 


Write For Further Details 


CHICAGO SOLDER CO. 


High-Speed Alternating Auto-Tipper with Revolving Soldering Steels 218 N. Union Ave. Chicago, Ill. 
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Sardines.—Based on the lower quotations for domestic 
sardines, the tone is fairly active, a considerable business hav- 
ing been done in key and keyless oils at quotations. Reports 
from Eastport, Me., make it clear that there has been no im- 
portant reduction in the supply of stock packed. Imported 
sardines are firm. Stocks are light. 

Shrimp.—tThe tone is easy and the market dull. 

Lobster.—Lobster is finding more interest among buyers 
in a small way. 


Tuna Fish.—The tone of the market is easier, with a few 
sales being made to fill in orders. 


PICKED UP IN THE MARKET. 


George A. Wilkinson, of Wilkinson Bros., Omaha, Neb., 
was a trade visitor in the canned foods district this week. 

A packer writing from Delaware says: ‘The outlook for 
the peach crop in Delaware, Maryland and New Jersey is better 
than it has been for a number of years. Canners are not likely 
to work very fast, owing to the congested condition of the mar- 
kets.”’ 

E. U. Webster, of Webster, Butterfield & Co., Baltimore, 
says in a recent letter: “This is an auspicious season for 
ecanners. Tomato packing has begun, and while at present op- 
erations are on a small scale, in a little while arrivals will be 
of sufficient volume to warrant packers running full force. In- 
dications promise an active season. It is almost impossible to 
predict what the situation will be.” 

C. A. Roberts, of Roberts & Co., Seattle, Wash., was a 
visitor in the West Side grocery trade this week. He said that 
business is fair in his district, and improving. 

Southern packers are quoting 1915 pack sweet potatoes at 
$2.40 for 100 per cent. guaranteed delivegy for No. 10s. For 
No. 3s 72%c. is quoted. 

Southern factors make rather free offerings of No. 2 green 
string beans at 42 éc. f. o. b. factory. 

James R. Baker & Co. received this week the first straight 
car load of new pack red Alaska salmon. It was shipped via 
the Panama Canal, and left Seattle, Wash., on June 20. 

Samuel J. Watkins, of Watkins & New, Omaha, Neb., 
was in the West Side grocery trade this week. He says that 
business in canned foods is improving in his city, but is not 
quite up to where dealers would like to see it. 

The pea acreage at two factories in Sturgeon Bay, Wis., is 
reduced from 3,000 acres, in 1914, to 1,200 acres, in 1915. 
The two factories have large capacity and are taking care of 
the peas as fast as they are delivered. The acreage runs about 
one-half to Alaskas and one-half to sweets. Very few below 
the quality of extra standard will be packed this year. The 
output in 1914 was 120,000 cases. 

Waukesha, Wis., pea canneries closed on their Alaska pack 
some days ago, and report a yield of 90 per cent., with an 
acreage reduced 20 per cent. Packers will begin on sweets 
this week. Fields are somewhat infested with lice, it is said. 
If the louse continues to multiply for the next few days,. not 
more than 50 per cent. will be put up. 

Pineapple canneries at Oahu, Honolulu, are operating at 
about full capacity. Canning began several weeks ago to take 
care of the earlier fruit, but the runs have ‘been small up to 
the present. A general canvass of the canneries shows that 
while prices are slightly lower than last year, the yield prom- 
ises to be good. The quality was never better. The opinion 
seems to be that prices will be 7@8c a case lower than last 
season. 

Fall River, Wis., reports the pack of Alaska peas finished 
and a beginning made on sweets. Horsford peas are very back- 
ward this year because of the cold nights. It is impossible to 
estimate the output of sweets, for they are now standing still 
and maturing in the pods. Unless real warm weather comes 
shortly, the output will be greatly reduced. 

State No. 10 apples are offered less freely from up-State 
points at $2.40 laid down. 

Business covering 4,000 cases of Western peas, No. 3, 
was put through during the week, but the price was not made 
—- It is understood, however, that the figures were very 
ow. 

John A. Carter, of Carter Bros., well-known dealers, of 
San Francisco, was a visitor in the New York market this week. 

W. B. Cherry, of the American Speciality Manufacturers’ 
Association, was a visitor in the New York market this week. 

One broker offered 1,600 cases No. 1 pink salmon at 77%c. 
laid down here. 

Offerings of No. 1 red Alaska salmon for shipment out 
of new pack were quoted at $1.40 f. o. b. Coast. 

James A. Dunbar, of the Dunbar-Lozier-Dukate Company, 
packers of shrimp, Biloxi, Miss., and New Orleans, has returned 
home after extended trips in various directions. 

Two thousand cases of medium red salmon for export 
account was sold at $1.00, which virtually cleans up everything 
available at that figure. Most holders ask $1.05. 
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New pack Western corn for shipment in August is offered 
at 60c. t. o. b. factory for strictly standard grade. Some Ohio 
corn tor aeilvery during the packing season offers at 57%c. 
lactory for standard. 


‘the Michigan law requiring preserved and canned foods 
to be branded with the name of the packer has been amended 
to aiiow branding with the names of both packer and distrib- 
utor. 

James P. Jordan, president of the United Packers, died 
late last week at his home in Portland, Me., aged 66 years. He 
was tor many years one of the most prominent corn packers 
in Maine, and during his business career made a large num- 
ber of friends in New York, who will sincerely mourn his death. 


S. L. Dueson, of Dueson & Filger, San Francisco, spent a 
part of a day in the West Side market this week, He reported 
lavorable prospects for a large crop of peaches and apricots. 

A new run of salmon is reported as entering the Columbia 
River. Gill netters report large catches. 


A letter from Onalask, Wis., says that the pack of early 
June peas is complete and is normal, compared with the past 
Late peas will not exceed 60 per cent. of the 
Weather has been too wet. 


three years. 
three years’ average. 
not podded. 


A White Water (Wis.) report says that the early pea pack 
is finished, with 15,000 cases less than last year. Quality 
good. Admirals will yield 95 per cent. normal. The general 
pack will be considerably short of a year ago. 


Fort Atkinson, Wis., reports the pack of Alaskas as fin- 
ished, with a yield at least 25 per cent. below last year. The 
pea louse has wrought destruction on a good many fields in 
that vicinity. The total pack of sweets will fall below last 
year. 

One block of 5,000 cases Ohio corn is offered for delivery 
during the season at 57éc. f. o. b. factory. 


Brokers’ advices say the outlook for more than 50 per 
cent. output in tomatoes in Indiana is discouraging. The sea- 
son has been too wet. 


Various state points report the Bartlett pear crop at 50 
per cent. below normal. New Jersey pears are suffering from 
black blight. 


A. W. Sisk, of A. W. Sisk & Sons, Preston, Md., says to- 
mato buying has been more active during the past week than 
for sometime previously, and better grades of spot goods are 
becoming somewhat scarce. 


A letter from the West says there is a conviction in trade 
circles that peas are now at rock bottom, and that an upward 
turn may be expected. Some are of the opinion that the total 
oe will be equal to last year, and others believe it will fall 

elow. 

A well-known factor says that the canned foods trade is 
in a very demoralized condition. The crowding of stock is 
persistent and unjustifiable. Buyers are indifferent, and for 
this reason offers to sell go down. Full standard peas are 
offered at 50@52%c. and are hard to sell, even at that price. 
They are ~ same quality of goods as would ordinarily sell 
at 80c. @ $1.60. 


G. C. Larkin, Milwaukee, Wis., visited the West Side groc- 
ery trade this week. 

New pack sauerkraut is offered at $4.50 per 40 gallons, 
cash, f. a. b. factory, season’s delivery. 

George S. Salter, of Salter & Richards, Poughkeepsie, 
N. Y., bought canned goods in New York thjs week. 

No advices have been received from either France or Por- 
tugal regarding the sardine pack. The catch in Norway is 
light. 

The total pack of sockeye salmon on Puget Sound to July 
21 was 20,140 cases, compared with 45,754 cases during the 
same period of 1911. 

Spot red Alaska salmon is offered in several quarters at 
$1.45. More holders are asking $1.50, and a few sales have 
been made at $1.52%. Opening prices are expected from the 
principal packers about August 20. 

Advices from Portland, Me., say that reports from nearly 


Vines have 


‘all corn-growing sections estimate the crop ten days late. In 


some localities it is turning yellow because of excess moisture. 
Similar conditions prevail in New Hampshire. 

The Colbert Company, writing from San Francisco, say 
that fruit canners are not likely to be as liberal this year a 
they might had conditions been different last year. The pros- 
pect now favors a liberal yield, but more or less indifference 


’ on the part of packers because of uncertain markets. 


George C. Walters, of Walters & Co., Schenectady, N. Y., 
was a trade visitor this week. 
The Alaska Packers’ Association has declared a dividend 
of $1.50 on all outstanding stock for the period ending July 31 
and ee on August 10. 
HUDSON. 
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DACRO 


For Glass Canning 


Economical and Efficient 


The invention by The Crown Cork 
and Seal Company of the famous 
“Crown Cork’’ several years ago, 
solved the sealing problem for 
all times for beverages. 


Within the last few years preservers and: packers 
throughout this country have been fully convinced 
that this same method of sealing not only adapts 
itself to their requirements, but that it seals their 
products with maximum efficiency and economy. 


Write, wire or ’phone for detailed 
information about the Dacro Crown. 


Invented, Patented, Manufactured and Sold 


The Crown Cork and Seal Co. 


The Plant Behind The Product 


Baltimore, U. S. A. 


by 
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The Chicago Market 


Buyers going East for tomatoes—Too much rain is hurting the corn crop—Only poor stock 


being offered at low prices in peas—A further word in the matter of the Wisconsin 


Pea situation. 


Reported by Telegraph 


Chicago, August 6, 1915. 

The Rainfall.—It has been raining almost incessantly 
during the week in Chicago, with the exception of one day, 
and the rain continued to fall at night. I am told that the 
peas and beans in the gardens are unusually abundant and fine, 


but that the sweet corn is very backward, and that the ears 
are not filling out as they should. i 

Canned Tomatces.—Buyers are going East for stanaara 
and extra standard grades of 3s tomatoes. Standard 3s can 
be laid down on dock in Chicago from Maryland and Delaware 
for 72@73c. per dozen, and the stock, which Indiana is offer- 
ing for 75c. f. o. b. Chicago is no better than Eastern standard 
3s. Therefore, the orders are going to the East at 65c. f. o. b. 
Eastern canneries, with a rate by lake and rail of 22c. per 
100 pounds, and both sanitary and cap cans may now be 
bought for the price. There is but little demand for fancy 
tomatoes, and most wholesale grocers are well supplied. 


Canned Corn.—The almost incessant rain for two months 
has, so it is reported, prevented the sweet"@orn in this vicinity 
from maturing, and the gardeners state that the ears have 
not filled out, and will not until some dry, warm weather comes. 
Whether this condition is general in the Central West is prob- 
lematical. The market for spot corn is quiet, and there is no 
inquiry except for cheap standard quality. 

Canned Peas.—Indiana seems to have braced up on 
prices, and no offerings from, that State are now to be had 
below 4s, 52%c.; 3s, 57%.c; 28, 67%c., all f. o. b. Chicago. 
These are the prices now demanded by the canners for their 
best qualities Indiana pack. There is, of course, considerable 
poor stock of sub-standard quality, which is offering for less 
money, but it is very unattractive and almost inedible. Then, 
there are some few offerings of particularly good lots that are 
held at higher prices. Ohio peas of good quality are being 
offered here, but their prices range higher than those of In- 
diana canners. 

The Pea —Twe weeks ago “The Canning 
Trade” published in this column the news of an attempt to 
establish a censorship of prices on their product by the pea can- 
ners of Wisconsin. It was legitimate news and live news, and 
has stirred up widespread interest. 


The information was a matter of common report and was 
true, and it was presented with the current comment and opin- 
ion of canned foods buyers, brokers and others in relation to 
the probability of success for the plan. 


The general ridicule of the plan may or may not have been 
because of the secretive method of its promotion and its, for 
that reason, not being understood, and to its being promoted 
by one brokerage firm, instead of by the canners’ association. 
The other brokers, therefore, inferred that the scheme must be 
inimical to their interests. 


I have talked with several proprietors of wholesale houses ~ 


this week, since they have had the time to think the plan over. 
They say that they are in favor of any plan that, like a censor- 
ship of prices, will do away with the necessity for speculative 
buying, and by establishing inflexible prices obviate the neces- 
sity on the part of the wholesale grocers carrying heavy stocks 
as heretofore and which will place the responsibility of carry- 
ing the surplus stock on the canners. 

They maintain that the chief difficulty they have had for 
a number of years past has been- from the heavy buying of 
futures, and the carrying of heavy surplus stocks of canned 
foods, and being subjected to the almost unvarying decline of 
the markets after they have been loaded up with high-priced 
futures. 


They say that the canners of meats, salmon, sardines, 
condensed milk, and, to some extent, California fruits, have 
practically fixed or co-operative prices, and have almost dis- 
continued the sale of futures, and are all financing their own 
operations instead of depending upon wholesale grocers to buy 
the goods heavily in advance, and that this will certainly re. 
sult from censored prices in peas, corn and tomatoes. 


They hold that they will welcome the day with joyous 
acclaim when they can buy a few cars of canned peas as 


needed, and not have to contract ahead for thousands of cases, 
for fear that they will not be able to get the grade, or that 
they will have to pay higher prices later in the season. 

I appreciate the fact that the pea canners are up against 
a difficult condition, and that they want to protect the buyers 
to whom they have sold futures and themselves from ruinous 
competition. I know that they need help in a co-operative 
way to do so, and I sympathize with them in the situation 
which confronts them. They are good business men, and good 
legal, advice is available to them, so that they will know how 
far they can go and no further. 

I believe that they have as good a moral right ‘to co- 
operate or otherwise maintain prices as have farmers and labor 
unions, and both of these classes are especially excepted from 
the operation of all anti-monopoly laws. On the other hand, 
dealers and manufacturers are not excepted, and are especially 
liable. The recent decisions in the cases of The United States 
Steel Company and of The National Cash Register Company 
would go to show that the courts are disposed to be less arbi- 
trary in the enforcement of the anti-monopoly laws than in 
the past, but the laws are still in force in the Federal statutes 
and the Wisconsin statutes. 

Any plan that will benefit the industry and its methods 
without injuries its owers and promoters has my sympathy, 
but it is well to look carefully on both sides of the question 
and not undertake anything hastily. I am not a pessimist or 
a croaker, but I am giving the ‘other side,” and there is 
no pot of gold at the end of my rainbow, but there is safety 
and tried methods that are legitimate. The Federal Trade 
.Commission has speciallyedelegated powers to regulate unfair 
competition and rectify conditions of oppressive and destruc- 
tive trade conditions. If the plan is put up to that body and 
pronounced unobjectionable,. then the canners will be Davy 
Crockett and can safely go ahead, so far as legal prohibition 
is to be apprehended. 

WRANGLER. 


PEA PACKERS NEED BACKBONE. 


This Writer Says Plainly, ‘‘Spruce Up or Get Out’’—How Offers 
Should Be Turned Down—All Should Join Wisconsin. 


Lineboro, Md., August 4, 1915. 
Mr. A. I. Judge, 


Dear Sir: I was very much interested in your July 26th, 
1915, issue, to see that the Wisconsin pea packers have begun 
to realize that they were selling peas below cost. I am very 


=— surprised that they have not seen their losses before 
8. 


I believe the Eastern pea packers ought to wake up, as 
well as Wisconsin. I do not know how we will exist selling 
“peas at such demoralizing prices... I had the pleasure this 
week of receiving an order from a broker for 1700 cases of 


Sifted Peas at 50c. delivered, and I politely told him that I 
had no 50c. peas to offer. | 


The consumer is paying as much for a can of peas as he 
ever did. Who in God’s world is making the money? I know. 
Do you? If you don’t, make a guess. He’s making the money 
at the packers’ expense and loss. 

In Philadelphia last year I saw Wisconsin peas selling 
for 55c. delivered—for the same peas I was asking 80c. f. o. b. 
factory. Gentlemen, do you know the time has arrived when 
we either must have a stiff backbone or get out of business ™@ 
Why can’t we all begin together and at once stop giving our 
goods away, and instead get as much out of our day’s work 
as a day laborer? If we can’t do that and haven’t backbone 


enough, I think we had all better stop packing peas for a 
year or two. 
Yours truly, 

A. G. GENTZ. 
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The way the INVINCIBLE gets the silks 
is astonishing. It is a silker of high order 


and you will find that a most desirable 
feature. Husked Corn from an INVINCI- 
BLE is husked right. 


1S that order placed? 


Just wire us. 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


» PLANT 


Seeds 


i} 
| 
\ i} 
1] 
1} 
| | 
BAS < 
1] 
: 
| 
' 


CANNED TOMATO INDUSTRY OF ITALY 


By J. ALEXIS SHRIVER 
Commercial Agent of the Department of Commerce 


‘lhe methods employed—The variety of goods packed—The extent of the 


Industry—Some points wortby of Consideration. 


(Continued From Lust Week.) 


The acreage in tomatoes in the Naples district is stated 
at about 3.404, producing from 30 to 46 short tons per acre, 
the highest returns being from the King Humbert variety, the 
price paid at the factory ranging from 6 to 9 lira ($1.15 to 
$1.737) per quintal. 

The Scoieta Elettrochimica Vesuviana, of Naples, 
launched into the very interesting subject of reclaiming waste 
products at its large plant in the suburbs of the city, but the 
plant was totally destroyed by fire during my stay in Naples 
and I was unable to gather information as to their methods 
or success. It was thought that the plant would be rebuilt. 
The recovery of oil from the seeds of tomatoes and of a cattle 
feed from the skins, as carried on by this plant, is described 
fully under the section treating of the same subject in the 
Parma district. The utilization of the waste tin from the 
manufacture of cans was also carried on by this concern. 


PARMA DISTRICT. 


The highest degree of perfection in the manufacture of 
canned tomatoes is found in the Parma district. Here, where 
the industry is newest, the plants have been constructed es- 
pecially for the purpose with the most improved equipment and 
with due thought to economy of operation. One company vis- 
ited, having a capital of $144,750, has one of the best-equipped 
plants in Italy. Every detail has been carried out in a manner 
that leaves little opportunity for criticism. The care with 
which the products from this factory are packed may be judged 
from the fact that an expert chemist studies the products con- 
stantly. The products of this company are shipped to England 
principally, although 5,000 cases of 110 pounds each were sent 
to North America in 1913. The products of these Parma fac- 
tories consist almost entirely of the double-concentrated ex- 
tract, but the pelati, or peeled egg tomatoes, which have hereto- 
fore been packed principally in Naples, are being manufacturetd 
in largely increasing quantities in the Parma factories. The 
use of minestrella is unknown in this section, for the plants 
have batteries of 6 to 8 vacuum boilers of approximately 475 
gallons capacity each, and can handle the supply promptly even 
in the rush seasons. The 60 establishments in this district are 
all large, representing an investment of $1,737,000, and new 
plants are being built each year to care for the increase in 
business. The vacuum boilers number 229 and the total num- 
ber of workmen in the busy season about 3,000. 


WASTE PRODUCTS.. 


The utilization of waste products by conveiting the skins 
and seeds into useful articles deserves more than passing no- 
tice. The problem of disposing of the skins.and other waste 
material in American factories calls for much consideration, 
especially in view of the more acute realization of the neces- 
sity of maintaining sanitary conditions around modern fac- 
tor‘es. 

The waste products of Italian factories, as can be gath- 
cred from the descriptions of their plants and methods, consist 
practically of the skins and seeds only. The variety of tomato 
grown in Italy and used for the manufacture of the various 
sorts of canned tomatoes has practically no core and, as the 
skins and seed are separated from the flesh, except in the case 


had 


of pelati, or whole peeled tomatoes, by means of pressing 
through a sieve, the only waste remaining are these two por- 
tons of the tomato. 

Conditions as to waste products are therefore .different 
from those in the majority of American tomato-canning estab- 
lishments. The solution of what disposition should be made 
of these waste products came first in the Parma district in the 
north of Italy, and later also in the Naples district in the south. 
A company, with headquarters and manufacturing plant in 
Milan (Squassi & Co., 29 Corso Genoa, Milan, Italy), and 
branch drying plants in Parma, Ceriale, Cervia, Piacenza, and 
Pilastro, near the factories in these canning centers, has made 
successful progress in this direction since 1908, when they 
began the study of the utilization of waste skins of tomatoes 
by manufacturing from it a cattle and horse feed. They also 
expressed the oil from the seeds. 

A section of the country in which a number of tomato-can- 
ning establishments are located near one another is selected 
and a drying plant is erected at some point convenient for 
hauling. Ali of the waste skins and seeds are bought from 
these factories, the price paid averaging from $0.045 to $0.079 
per 100 pounds for wet skins as they come from the separators. 
It is necessary to collect such wet residue promptly and to run 
it through the drying apparatus before fermentation begins, 
which may occur within 48 hours. To obtain a drying ap- 
paratus that could handle the great quantities of tomato waste 
from all of the factories considerable experiment and: study 
was required, and success was not achieved until about‘1910, 
when the firm of Biachi, Dubini & Kaehel, of Milan, constructed 
an exsiccator that could handle the larger quantities of seeds 
and skins to be dried. 


Drying the Waste. 


The percentage of waste in Italian tomatoes will range 
from 3 to 5 per cent. in weight, which is represented by the 
skins and seed left after passing the tomatoes through the re- 
volving sieve. About one-third of this, by weight, is skins and 
two-thirds seeds. The skins and seeds as they come from the 
revolving sieves contain 60 to 65 per cent of water, and in 
order to prevent fermentation they are run through a press 
specially constructed for the purpose by the firm above men- 
tioned. This press eliminates a large proportion of the liquid * 
From this machine the skins and seeds are taken to the 
exsiccator for drying. This exsiccator consists of a large frame- 
work 9.18 feet in height, 7.87 feet in breadtn, and 27.88 feet 
in length, in which are arranged three horizontally revolving 
conveyor racks of metal plates or grills so arranged as to allow 
full circulation of the heated air and yet not allow the tomato 
skins to fall through. These three racks are piaced on the top 
rack through a feed hopper at the top of the exsiccator. After 
being conveyed the full length of the machine on the upp 
rack they fall to the second rack, revoving in an opposite 
rection. On this rack they are carried to the other end of the 
exsiccator, where they drop to the third rack below, which re- 
volves in an opposite direction to the second rack. Upon reach- 
ing the end of this last conveyor rack they leave the machine 
through a large tube furnished with a screw conveyor. 

The drying heat is supplied either by an arrangement of 
steam pipes or by forced air from a specially arranged ap- 
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WHY 


COAL IS MONEY BURN IT USELESSLY? 


You Can Cut Your Steam Bill For Exhausting In Half By Using 


‘*‘PEERLESS” ROTARY EXHAUSTER 


“PEERLESS”? ROTARY EXHAUSTER 


it is compact—no waste space 
body and top are made of heavy boiler plate—do not radiate heat. 


BECAUSE 


SEND US YOUR ORDER TO-DAY 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 


= 
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THE 


CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines. you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular everv year. and for this reason 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 


Read what two prominent canners have to say about 
the combined machine for cutting either whole grain or 
double cut corn. 


Rochelle, Ill., Dee. 10th, 1914. 
Morral Bros., Morral, Ohio. 

Gentlemen :—In reply to your letter of Dec. 5th, asking us how we liked 
the Morral Corn Cutter. will say that our factory is equipped with twelve 
Morral Corn Cutters, which were installed in the year 1911, and while they 
se your latest machines we consider them the best Cutters we have 
ever used. 

To show you what we can do with the Morral Cutters willsay we ran one 


Chillicothe, Ohio., Feb. 24th, 1915. 


Morral Bros., Morral, Ohio. 
Gentlemen :—In reply to your inquirg of recent date, wi.] say, we installed 


one of your Corn Cutters with attachments for cutting the Maryland Whole 
Grain Style of Corn, the past season, and were very well pleased with it, and 
our ¢ustomers were so well pleased with the Whole Grain Corn, that we ntend 
to pack more of the corn this year than la t year, and we are going to equip 
~~ — with three more of your Whole Grain Cutters this season, making 
our in all. 

We think your Whole Grain Cutters cut the corn just as well as hand cut, 
and as it is cut more un fo 'm will give the corn a better appearance than the 
hand eutecorn. Wishing you the success your new machine deserves, 

We remain, yours truly. 
THE SEARS & NICHOLS CO. 
Per W. J. Sears. 


high speed line this year from 115 to 125 cans per minute and cut the corn with 
five Morral Cutters. The Cutters have given us an increased yield this year, 
due, I think. to the improved knives whieh you sent us. Your machine will 
handle nubbin. to good advantage and we like the feed on yeur Cutt-r very 
much as the kernels are not bruised We like your equalizing device for hold- 
ing the ears in the center of the knives. The device is very simple and by a little 
adjustment it can be set so all ears will be centere? with the knives and scrapers 
and with this arrangement the cobs are all cnt. uniform and we can get all the 
corn from the cob As your machine is simple in construction it is easily kept 
inorder. The Cutters are giving us entire satisfaction and we can highly 
recommend them to any one who wants a first-class cutter. 
Yours very truly, . 
GEO. E. STOCKING CANNING FACTORY 


It will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to have'you write us at once for prices and further information. 


MORRAL BROTHERS 


Morral, Ohio 
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paratus, and the humidity of the skins and seeds determines 
the speed with which the racks move. 


An exsiccator of the above size in continuous operation will . 


dry about 10 metric tons (22,046 pounds) of tomato residue 
in 24 hours, evaporating about 13,000 pounds of water from 
that quantity. (A circular of the manufacturer of the exsiccator 
may be had on application to the Bureau of Foreign and Do- 
mestic Commerce, Washington.) 


Manufacture of Stock Feed. 


After coming from the exsiccator the dried tomato skins and 
seeds are placed in sacks and sent to the central factory in 
Milan, or to the factory of the smaller cvacerns in Parma, 
where the first operation consists of separating the skins from 
the seeds. The machine for this purpose, supplied with a 
ser.es of sieves and fans, is made by Giovani Battista, at Ber- 
gomi, Melgnano, about 25 miles from Milan. (Catalogues of a 
manufacturer of a similar separator can be had on application 
to the Bureau of Foreign and Domestic Commerce, Washing- 
ton.) 

The skins are sometimes used as stock feed without fur- 
ther treatment and sell at 6 lire per 100 kilos ($0.53 per 100 
pounds) in sacks at Milan or Genoa. 

The firm of Squassi & Co., of Milan, who operate the 
exsiccators throughout northern Italy, manufacture a number 
of grades of stock feed from tomato skins, under the brand 
“Nutritivo,” by adding varying amounts of molasses or other 
saccharine matter, and in some cases by adaing the ground 
residue from the wine.presses. The chemical analyses of the 
different feeds manufactured by this firm are as follows (sam- 
ples may be examined upon application to the Bureau of 
Foreign and Domestic Commerce, Washington): 


“Nutritivo” 
Brand A, Brand B, Brand M, 
for horses for cows for hogs 


Skins with 
grape Compo- 
residue sition of 


Components sweetened oats. 


13.00 
6.10 
17.60 
6.65 
18.75 
37.90 
8.50 


13.00 

7.20 
15.85 

5.70 
16.25 
25.00 
16.00 


19.65 
6.02 
23.43 
8.56 
9.05 
18.50 
17.85 


13.30 
3.16 
10.32 
4.77 
10.32 
58.19 


Protein 
Starch 


The following are the prices f. o. b. Genoa: Nutritivo, 


brand A, $1.49 per 100 pounds; brand B, $1.32 per 100 
pounds; brand M, $1.32 per 100 pounds; seed cake after oil 
is expressed, $1.32 per 100 pounds. 


Oil From Seeds. 


The seeds when separated from the skins are handled in 
the same manner as other oil seeds. The first step is the 
crushing and pulverizing of the seeds. A metal grinder first 
crushes the seeds roughly, after which they pass to the revolv- 
ing crushing mill. This consists of a large metal pan built 
upon a brick base, into which the crushed seeds are placed. 
Two large mill stones, fixed in a perpendicular position by an 
axle passing through an upright driving shaft between the two 
stones, rest on the crushed seeds in the large pan and by slowly 
revolving reduce them to a fine powder. It is necessary to 
moisten the crushed seeds slightly during this operation to 
prevent a too rapid raising of the temperature, which would 
be injurious. After the millstones have brought the ground 
seeds to a sufficiently fine state, the material is removed to a 
double-bottom open pan, under which is a slow fire. This pan 
is supplied with a revolving agitator that keeps the entire mass 
constantly stired and uniformly heated. Wben the tempera- 
ture of 60 degrees C. (140 degrees F.) has been reached it is 
transferred hot to the hydraulic presses, where pressure is be- 
gun at about 50 atmospheres and raised until 250 atmospheres 
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is reached. The oil escapes at the bottom into suitable recep- 
tacles. It has a specific gravity at 15 degrees C. (59 degrees 
F.) of 0.920 to 0.924. It has a yellowish to orange color and 
a characteristic odor and flows easily. In an ordinary lamp it 
gives a white light, without smoke or odor. Refined tomato- 
seed oil is clear, lacking in taste and color, and is said to be 
suitable for the table. (Sample of the crude and refined to- 
mato-seed oil may be inspected by applying to the Bureau of 
Foreign and Domestic Commerce, Washington, as may also 
catalogues of the Italian manufacturers of oil presses and 
grinding machinery.) 

The manufacturers of tomato-seed oil in Milan stated that 
they manufactured approximately 100 to 150 metric tons of 
oil during 1913 and 1,000 metric tons of ‘‘Nutritivo” feeds 
from the skins and residue of the seeds after the oil is ex- 
pressed. About 20 per cent of oil is obtained by means of 
the hydraulic press, but it is claimed that 22 per cent. oil can 
be obtained by extracting with solvents. The crude oil sells 
for $7 per 100 pounds, while the refined oil sells for about $8.75 
f. o. b. Milan or Genoa. 


The residue of the seeds from the hydraulic presses, after 
being reground in the revolving mills used for preparing the 
seeds for the press, is used in connection with the skins in the 
manufacture of the ‘‘Nutritivo” feeds for cattle. The machine 
used for mixing the prepared skins and residue of the seeds 
with molasses resembles a large mechanical dough mixer. 


The plants of the larger and old firm in Milan are well 
constructed and equipped, while the smaller plant of the 
Parma firm was crude and quite small. 


The large plant erected in Naples to hande the residue of 
the many factories in that city was totally destroyed by fire in 
December, 1913. The owners had not at that time decided 
whether they would rebuild immediately or not. 


RESUME. 


The industry of canning tomatoes in Italy differs greatly 
from the industry in America in that the bulk of the goods 
packed are in the form of salsa di pomodoro, that is, puree or 
concentrated extract. This puree or concentrated extract varies 
in- quality greatly according to the method of manufacture 
followed, the best being produced by the large -factories of 
Parma and Naples, which utilize the vacuum boiler for concen- 
tration and which have constructed plants of a high grade. 
These factories have begun the manufacture of peeled toma- 
toes for the English market and in this respect have come into 
direct competition with the American tomato-canning industry. 
The superiority of the Italian goods resulting from the ab- 
sence of surplus liquid in the cans and the difference between 
the Italian and American tomato may lead to serious inroads 
into this branch of the American trade. 


(Concluded) 


ONTARIO JAM IN DEMAND. 


A press dispatch from London announces that the British 
Government has placed orders with the Ontario firms for jam 
to the value of $25,000,000. The production of jam and pre- 
serves in this Province and in the Dominion is not given as a 
separate item, in the last census; but in 1910 the capital in- 
vested in fruit and vegetable canning in Canada was $5,572,- 
474, of which 90.4 per cent. was invested in Ontario, and the 
value of the product was $5,971,082, of which Ontario’s pro-" 
portion was 91.7 per cent. Of the total value of orchard 
fruits in 1910, amounting to $9,728,533, Ontario’s product was 
$5,564,133, or 57.2 per cent; and of small fruits, $3,052,592, 
Ontario’s yield was valued at $2,254,913, or 73.86 per cent. 
An order for jam to the amount of $2,500,000 will give a 
great stimulus to the preserved fruit industry. 


(Consul Julius D. Dreher, Toronto, Canada.) 
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Label Machine 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, — 
INCREASES output, DECREASES labor 


charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 


HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


Enameled Pans ~Canners’ Chairs 
and Buckets Wi and Stools 


Canning Machinery | Canners’ Supplies 
BIG STOCK QUICK DELIVERIES 


Open Kettles a Baltimore, Md. 


Spoon Shaped = 
Skinning Knives — MACHINE CO. 


Lam 
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FOREIGN FOOD PRICES AS AFFECTED BY THE WAR. 


To show something of the effect of the European war upon 
cost of living following the outbreak of hostilities in August, 
1914, is the purpose of Bulletin No. 170 of the Bureau of 
Labor Statistics, Department of Labor, just issued under the 
title “Foreign food prices as affected by the war.’’ Much of 
the information of the report was obtained through the con- 
sular service of the Department of State, and in the main 
covers the period from August to December, 1914. Prices are 
given for 18 countries and represented by the reports from 
over 100 cities, towns, and consular districts. 

The report shows that the first effect of the war was the 
same practically throughout Europe. Its outbreak was fol- 
lowed by a sharp rise in prices, due mainly to panic and uncer- 
tainty. In some countries legislative measures were at once 
taken to check the rise. In others the Government strictly 
adhered to the hands-off policy and trusted to the natural 
course of events for readjustment. Within a fortnight the 
first panic was over and except in the actual war zone prices 
began to fall. In most places, however, prices did not drop to 
the July level and after an interval again took an upward turn, 
which has probably not yet reached its climax. 

The price figures available are somewhat incomplete, but 
almost everywhere the upward tendency of prices appears. 
Potatoes was one of the few articles which showed a fall in 
prices in most of the more important countries. Meat, also, 
was another important article which in many places increased 
but little in price. 

Flour, on the other hand, showed decided changes. Russia 
is the greatest wheat exporting country in Europe, and the war 
practically shut off its foreign markets. It is not surprising, 
therefore, to find that the price of wheat flour had actually 
fallen in Moscow. In Germany and Austria the rise was marked, 
prices compared with the July level in Germany showing an 
increase of 25 per cent. by December and 34 per cent. by Jan- 
uary. In Vienna the increase by December was 73 per cent., 
and by January 82 per cent. In Switzerland, the Netherlands, 
and Great Britain, flour prices in December were 13 or 14 per 
cent. above the July level, but later figures show a continued 
increase in February, reaching 24 per cent. in the Netherlands, 
and 33 per cent in Great Britain. Bread prices in most cases 
followed those of wheat flour. In Germany and Austria, how- 


ever, the increases in the prices of bread were somewhat less 
than those in the price of wheat flour. 


Sugar prices showed marked difference resulting from the 
war in different localities. In France, the best sugar beet fields 
lie in the northern parts, which were early invaded, and as a 
result the price of sugar rose sharply. Germany and Russia 


are sugar exporting countries, and in Berlin and Moscow sugar 


showed little change in price. England imports. its entire 
supply, and in London the price rose 70 per cent. Turkey 
usually imports her sugar from Russia and from Austria. The 
Russian supply was shut off altogether when Turkey entered 
the war, and the Austrian supply was reduced to what could 
be brought through by rail, a very uncertain dependence. 

Administrative and legislative measures to check the rise 
in cost of necessaries were very generally taken. Denmark, 
Egypt, Great Britain, Italy, Russia,-Spain, and Turkey prohib- 
ited the export of practically all food stuffs. France, Norway, 
and Sweden listed certain articles which must not be exported, 
and Holland placed an embargo on butter and cheese. 

Fixing maximum prices, especially for foodstuffs, by some 
Government agency was a very common measure. To some 
extent it was used by every country included in the bureau’s 
report, although in Great Britain and Sweden, so little of the 
sort was done that these countries might almost be excepted. 

The metheds adopted for/fixing prices differed considera- 
bly. In France, Germany, Greece, Italy, Netherlands, Russia, 
Spain, and parts of Turkey, the municipal authorities, either 
alone or in co-operation with the general or military authori- 
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ties, might fix maximum rates if they thougnt best. 
cases this right was of long standing. 


In most 
In all of these countries 


’ the municipal authorities have very generally made use of this 


right. In Bulgaria a special law was passed early in August 
authorizing local authorities, with the participation of finan- 
cial authorities, to fix prices, both wholesale and retail. In 
Egypt a commission was appointed by the central Government, 
with power to fix maximum prices: Denmark, Norway, and 
Sweden also reported to commissions for this purpose. In 
Servia, the minister of the interior was charged with the duty 
of fixing maximum prices. 


Some Governments, while allowing the local authorities 
to fix prices on most things, issued decrees applicable to their 
whole territory concerning a few highly important articles. 
Thus, Austria and Germany both prescribed the proportion of 
wheat or rye flour that should be used in making bread. 
Later, both Austria and Germany fixed the wholesale price of 
cereals, and brought the distribution and consumption of flour 
and bread under strict control. Turkey fixed prices for petro- 
leum, sugar, and flour. In Italy, salt, tobacco, and matches 
are Government monopolies, so that their prices were fixed by 
the central authority. Denmark, Holland, and Switzerland 
limited themselves. to controlling the most important bread- 
stuff of each country. 


The important and full significance in the increases in 
prices which occurred, would not be fairly presented without 
reference to the fact that increased cost of living, and espec- 
ially the increase in food prices, has for several years been a 
question of serious concern in practically all of the European 
countries. The upward movement in prices prior to the war, 
had in fact been world wide. An inquiry of the British Board 
of Trade in 1912, showed increases in food prices in various 
countries over prices in 1900, ranging from 15 per cent. in 
Great Britain and France, to 16 per cent. in Australia, to 30 
per cent. in Germany, to 32 per cent. in Belgium, and 35 per 
cent. in Austria. In Canada and in the United States, the 
increase shown was even greater than the highest of these 
figures. Thus, it will be seen that the increased prices direct- 
ly due to the war, coming as the culmination of a long period 
of increases, are much more serious to the masses of the popu- 
lation than the mere figures indicate. It is obvious, too, that 
the increases of the first four to six months, represented only 
the beginning of the war’s effect on the cost of living. 


CANADIAN CANNERS’ HOLDING COMYrANY FORMED. 


On Tuesday night, July 20th, the long-anticipated holding 
company was finally consummated, including 98 per cent. of the 
canning factories. The representatives on the board of direc- 
tors from the Independent Canners are as follows: E. D. Smith, 
Winona; H. W. Bedell, Picton; J. L. Stocks, Northfort; Walter 
Lumbers, Toronto; B. H. Burgess, Burford; A. A. Worden, 
Wellington; Mark Smith, Oshawa. 


In speaking to a representative of Canadian Grocer, a 
gentleman connected with the organization stated that now 
the new organization was consummated the canned goods busi- 
ness would be placed on a much better basis. It was not to 
be understood that the holding company was organized to 
boost prices but rather to give the public canned foods at a 
bare profit above cost of production; the general aim being to 
market what in Canada has been, of recent years, an over- 
production. It was also predicted that with a complete system 
of inspection better goods would be packed. 


The above is a good example of the way the Government 
helps its industries from going to pieces through loss-proifit 
prices. The United States may well learn a lesson from this. 
The canner is as absolutely necessary to the farmer as the farm- 
er is to the country. Our Government protects the farmer, 


but will not permit self-protection by the canners. 
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No. 98 AT. Automatic Double Seamer. 


Capacity 50 Per Minute. 
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ATLANTIC CAN CO. 
CANS 


HIGHEST 
QUALITY 


BALTIMORE 


Correspondence and Estimates in Every Language. or Catalogue Sent on Request. Address “Dept. €-10". 
MAX AMS MACHINE COMPANY Bridgeport, Conn., U. S. A. 


CHARLES M. AMS, President 
AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 


WELL ER-MADE 


POWER TRANSMISSION MACHINERY 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisfactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG. CO. 


CHICAGO 


HOW YOU BUY! 


Two mediums are in common use viz: 


Reference to advertisements and to the commercial regis- 
ters; both figure largely in the purchase of new equipment. 


The conservative buyer however, uses as a basis, MERIT. 


SANITARY CAN MACHINERY should by all means be 
purchased on merit and that is the basis on which the 
Ams reputation has been built. 


AMS SANITARY CAN MACHINERY is used by the 
leading Packers and Can Makers throughout the World 
and there is a reason for it. Why not investigate ? 


Send sample cans or sketches with complete dimensions 
and quantity desired, we will gladly quote you on machinery 
best adapted to your needs. 
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* PUBLIC’S INTEREST IN THE MODEL CANNERY. 


Just how well the public is taken with the Model Cannery 
at the Exposition, and also the class of people interested, is 
well shown in a letter to Secretary Gorrell. The writer says: 

July 23, 1915. 

“Mr. Frank E. Gorrell, | 

Washington, D. C. 

Dear Frank: 

I spent nearly an hour talking with the people 
passing along the aisle because I was immensely in- 
terested in the class of people who were coming there 
to watch the canning process, and greatly interested 
in the kind of questions they were asking. I took off 
my hat and appeared as one of the regular employes 
of the National Canners’ Association so that the peo- 
ple would ask questions readily, and I may tell you 
that in my opinion this exhibit is exceeding all of my 
expectations as to its permanent value. - The interest 
of the people is unmistakable; the desirable class of 
people visiting it is unmistakable. The character of 
the questions indicates very clearly the dense iguo- 
rance that exists in the popular mind with regard to 
canned foods. It is safe to say that half of the people 
who talked to me and asked questions were preju- 
diced against canned foods. I took particular pains 
to inquire if they were using them at home, and it 
was simply appalling to see the prejudice that still 
remains in the minds of people of this kind, who 
have an idea that there is some subtle danger of food 
poisoning in canned foods, and several people re- 
ferred to the possibility of ptomaine poisoning. The 
opportunity that is being given at this exhibit to 
talk to over two thousands people every day on 
these lines is of incalculable value, and it keeps Dr. 
and Mrs. Bitting, as well as some of the employes, 
quite busy every minute while the plant is in opera- 
tion, talking with these interested ‘visitors. 

The people with whom I talked came mostly 
from the Middle West—some from the Cradle of the 
Industry, Maryland!” 


It now appears that considerable objectiun has been made 
to re-opening competition on canned foods, as was suggested 
during the recent meeting of the executive committee, and 
the chances are that the effort will be abandoned. If it were 
not for establishing precedents in other lines for other classes 
of exhibits, it might have been arranged, but so many pro- 
tests were made that the decision seems to be final. How- 
ever, it was agreed that commemorative medals would be 
given in the fall contest. Canners should send samples of 
this year’s packs for display. It is too good advertising to miss. 


HONGKONG CANNING SEASON. 


While there is slack demand for canned goods from Hong- 
kong in the foreign markets to which such goods are usually 
exported, the local. canning factories are preparing for their 
usual season, and expect to do more business than ever before 
as a result of their increased capacity. 

There are three canning factories in the colony equipped 
with more or less modern machinery, mostly machinery for the 
manufacture of tins. All such machinery is American, and 
usually is of the style and capacity of that employed in the 
Alaskan salmon-packing establishments, where practically all 
of the local Chinese canners learned their trade. The fruit- 
canning season in Hongkong commences about May and lasts 
over most of four months. 

The principal fruit packed is lychees, though some lun- 
gnans.and loquats are handled and a limited quantity of the 
' hard Chinese pears and some pineapples are canned. In the 
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fall these -factories handle considerable quantities of local 
game, especially rice birds. and similar delicacies. They also 
handle at all times considerable quanities of special Chinese 
meat delicacies, special local fish, shell fish, and marine pro- 
ducts generally. A large share of the output of these factories 
goes to the United States. 


Canned Lily Root, Whole Ducks, etc.,—Tinned Plate Used. 


These factories are distinct in their methods and to some 
extent in the nature of their output from the factories which 
pack Chinese vegetables such as lily root,. garlic, water chest- 
nuts, bamboo shoots, and other meats such as whole ducks and 
similar goods, in which tins are made by hand, and the busi- 
ness is conducted upon a more crude and less substantial 
basis. Of the three modern factories now operating in Hong- 
kong, the largest uses something over 2,000 crates of tin 
plate per year. 


The canning business has come to be the chief industry 
of Macao, the Portuguese colony situated across the estuary of 
the Pearl River from Hongkong. -The Macao factories draw 
their supply of materials from the same territory as Hongkong. 
and import their machines and supplies through Hongkong. 
There are 11 more or less pretentious canning factories in 
Macao. The value of their output for 1913-14 is estimated 


roughly at $4,600,000 local currency, or $2,162,000 gold, and 
for 1914-15 at $3,800,000 local currency, or about $1,740,000 
gold. They use 20,000 crates of tin plates yearly. The yearly 
output of preserved food, averages about 140,000 cases. There 
is one firm using an American machine valued at $15,000. The 
other concerns use only hand-driven machines, all American 
made. The tin plates hitherto have come mostly from England. 

(For details concerning the canning industry in the Orient 
see “Canned Goods in the Far East,’’ Special Agents Series 
No. 92, for sale at the nominal price of 10 cents by the Super- 
intendent of Documents, Washington, D. C. Consul General 
George E. Anderson, Hongkong, China.) 


NET WEIGHT DECISION AS TO LABELS. 


The Department of Agriculture has decided to extend until 
January 1, 1916, the privilege of using labels and cartons 
printed prior to May 11, 1914, which do not state the quantity 
of the contents of packages of food in terms of the largest 
unit as Food Inspector Decision No. 154 holds that they should, 
providing the quantity of the contents is otherwise plainly and 
correctly indicated. For example, it is not proper, under Food 
Inspection Decision No. 154, to mark a package “Contents 26 


Fluid Ounces’: the package should be marked ‘“‘One and five- 
eighths pints” or ‘‘one pint, 10 fluid ounces.” The purpose of 
this decision is to compel quantities to be stated in the form 
most readily intelligible to most persons. In order to avoid 
the waste of a large number of labels and cartons, however, 
which had been printed before this decision was issued, the 
Department agreed some time ago to permit the use of such 
labels and cartons, which, although they did not comply with 
the regulations in this respect, weré otherwise satisfactory, 
had been printed prior to May 11, 1914, and indicate an honest 
attempt to comply with the provisions of the law. The present 
decision extends the time to which these labels may be used, 
from June 1, 1915, to January 1, 1916, the additional time 


being granted for the purpose of enabling manufacturers and 
dealers in food products to dispose of their stock of labels and 
to avoid the loss which the immediate enforcement of the reg- 
ulations in this respect would cause. Until January 1, 1916, 
therefore, the Department will not recommend proceedings 
solely upon the charge that the statement of quantity of con- 
tents on the package, if otherwise satisfactory, is not in terms 


‘ of the largest unit in the package. 
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HUSKING ‘aia 


continuous 


THAT'S WHERE THE ““PEERLESS*? EXCELLS 


MADE IN 
TWO STYLES 
SINGLE and 
DOUBLE HUSKERS 


BUILT TO 


LAST A 


LIFETIME 


JUDGED THE BEST HUSKER BY 46 FACTORIES WHO HAVE USED TWO 
OR MORE MAKES OF HUSKERS. (Send for complete list and write for their 
direct opinions). : 


200 Factories have Cut Husking Costs and are getting their 
Corn Freer From Silks and Husks Than Ever Before. 


CAN YOU AFFORD TO BE WITHOUT “PEERLESS” THIS SEASON—when 
you feel you must pack as economically and rapidly as you possibly can? 


READY FOR IMMEDIATE SHIPMENT 
Send In Your Order Today. 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 
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THE CANNED GOODS TRADE OF BRISTOL, ENGLAND. 


There were very favorable prospects for the canned-goods 
trade of Bristol during the first half of 1914, and had it not been 
for the war this would probably have been a record year. In 
August, army requisitions brought about an advance in the 
prices of all canned meats, and stocks went rapidly in consump- 
tion, but the abnormal conditions and the high prices demanded 
by packers stopped further imports for general distribution. 
Trade in other classes of canned goods was considerably limited. 

According to Bristol market quotations, issued May 6, 
1915, the price of canned meats and fruits was: Corned beef 
6’s, $13.15 to $14.10; mutton 6’s, $13.15 to $13.62; lunch 
tongues—1%’s $1.95 to $2.00, 1’s $3.35 to $3.40, 6’s $21.42 to 
$22.40; canned eqetllen. $6.95 to $7.18, Fraser River 
%’s $12.40 to $12.65, Frazer River 1’s flat $9.97, Fraser River 
1’s tall $8.28; canned fruits—extra standard apricots $1.58 
to $1.64, pears $2.30 to $2.43, peaches $1.83; pine chunks— 
1’s $0.82, 1144’s $1.10, 2%’s $1.64 to $1.70. 

American Dried Fruits Popular. 

The Bristol Chamber of Commerce reports that shipments 
of dried fruit from San Francisco to Bristol via the Panama 
Canal have arrived in excellent condition. This route has the 
advantage of giving a more certain date of arrival as well as a 
much lower freight rate than the overland route. The war has, 
however, had the natural result of causing uncertainty as to 
the requirements of the dried-fruit trade. Imports of currants 
from Greece for the season have fallen slightly below those of 
previous years, but the trade in raisins from Spain was practi- 
cally normal. The importation of Smyrna sultanas was about 
half that of the preceding. year, owing to the closing of that 
port after Turkey entered the war. 

The business done during the Christmas season was beyond 
expectations, and there was a very general demand for all 
classes of dried fruits.* California fruits continue in good 


Double 
Pineapple Grater 


MADE BY 
John R. Mitchell Co. 
Foot of Washington St. 


BALTIMORE, - MD. 


demand, plums making $12.65 to $13.38; dried apricots, choice 
Royal $13.38, fancy $15.09; apple rings, prime $9.73, choice 
$10.22. (A review of the British trade in American dried 
fruits appeared in Commerce Reports for Apr. 7, 1915.) Cali- 
fornia evaporated fruits are meeting with growing popularity, 
and local importers express the opinion that with the improved 
shipping facilities now available, the consumption of this fruit 


is likely to increase year by year.—Consul J. S. Armstrong, Jr., 
Bristol, England, May 11. 


EXPORTS AND OUTPUT OF TIN BY STRAITS 
SETTLEMENTS. 


The total export of tin from the Federated Malay States 
during 1914 amounted to 49,042 tons, as compared with 50,127 
tons in 1913. The distribution of the exports is not givan as 


from the Federated Malay States, inasmuch as it is all taken up 
by Singapore firms and exports shown from here. 


The war had the effect of restricting the output of tin 
somewhat. The total decrease compared with the previous 
year is given as 18,220 piculs (1 picul equals 133 1-3 pounds) 
and the decrease in value was $2,048,621 United States cur- 
rency. Perak as the largest producer shows the largest de- 
— being 14,215 piculs, and a decrease in value of $1,225,- 

On the whole, it is doubted whether the decreases are as 
high as was generally anticipated. The total ouput of tin 
during 1913 was 842,129 piculs and for 1914, 823,909 piculs. 

With the advent of war the market suffered a period of 
panic, but shortly recovered.and proceeded on a cash basis, 


the merchants for the time being leaving in abeyance the 
question of old accounts. Special leniency was granted in con- 
nection with allowing estate coolies a longer period to pay off 
old debts in turn for the holding back of their wages on the 
part of estate managements. In general, the r was marked 
with favorable progress in business and almOSst an entire ab- 
sence of failure. 


LEWIS STRING BEAN CUT TER—tmroves 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive amd shaft drive for vibrating 
feeding hopper and screen. nives held down by springs, allowing 
sticks, stenes, nails or any fore: substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ento the vibrat- 
screen, takiug out the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,000 two peund cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by B. J. WI8, Middleport, N. Y. 
Manafactured under patents May 14,1901. Machines usiug this priacipal are iafriagias 
BEWARE. 

Alse Manufacture Small Power Cae Tester and Pineapple Peeling Machines. 
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This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, iv 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale—One Sprague Hoist with 65 foot of track; 
One Cyclone Pulp Machine; Two Sprague Corn Cutters; 
One Burnham Corn Cooker Filler; One Merrell-Soule 
Silker; Two Handy Cappers, with conveyor belts and 
wiper complete; One Stevens Tomato Filler; One con- 
tinuous Exhaust Box. All in good condition. No reason- 
able offer declined. Address Box A 204, care The Can- 
ning Trade. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. 1 Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 


JOHN H. DULANY, Fruitland, Md. 


For Sale—One Ayars Tomato Filler, fitted for No. 2 
and No. 3 Sanitary Cans; has been used about three 
weeks and is in excellent condition. Will sell cheap. 


Address THE TAWES-GIBSON PACKING CO., 
Crisfield, Md. 


For Sale—Four Copper Jacketed Kettles, lined with 
block tin one-eighth inch thick; capacity, 350 gallons 
each. Never been used; a bargain. Address 

BOX A-210, 
Care The Canning Trade. 


For Sale— 


Two Hawkins Cappers. They 
have been thoroughly  over- 
hauled, repaired and painted and 
are in first-class working condi- 
tion. Will do work equal to new 
machines. Price, $150 each f. o. b. 
Longmont. 


THE EMPSON PACKING CO., 


Longmont, Colo. 


For Sale.—850-gallon No. 2 Fields (U. S. Bottlers and 
Machinery Co.‘ Tomato Pulp and Catsup Cooking Outfit, tank, 
Machinery Co.) Tomato Pulp and Catsup Cooking Outfit, tank, 
$200.00. 

One No. 2 size Paste Pick-up Burt Labeling Machine, in 
800d condition, $75.00. _H. J. McGRATH CoO., 

Baltimore, Md. 


Machinery For Sale—Cont. 


FOR SALE— 


Universal Exhauster, No. 10. 

extra Discs for same...” 

Sprague Continuous Can Tester. 

Baker Dump Scalding Machine. 
Hawkins Wiper. e 

Handy Capper. 

Bucynis Steam Jacketed 150 gal. Copper Kettles. 
45-gal. Iron Furnace Kettle. 

Power Can Cleaning Machine. 

doz. Smiley Peeling and Coring Knives. 
doz. Ideal Tomato Peeling Knives. 


The above machinery is comparatively new, having been 
used only a short time, and our reason for selling is that we 
are discontinuing the canning business. Attractive prices for 
cash upon application. 


HOUSTON PACKING CO., 
Houston, Texas. 


For Sale—60 horse-power, Fitz-Gibbons Vertical 
Marine Boiler. Good condition. 
SOUTHERN CAN CO., 
+ %17S. Wolfe St., Baltimore, Md. 


For Sale—One Sprague Rotary Universal 18-Iron 
Capping Machine; good as new; used only three months. 
Address BOX A-211, 

Care The Canning Trade. 


For Sale—One Steam Crane, used about 8 weeks, 
One National No. 10 Feed Water Heater for 130 H. P. 
Address Box A 207, care The Canning Trade. 


‘Machinery Wanted. 


Wanted—A second hand labelling machine for No. 
1 cans. MORRIS CANNING CO., INC., 
Lambertville, N. J. 


Wanted—One Cider Power Press in good condition. 
Address “Box A-212, care The Canning Trade. 


Partner Wanted. 


WANTED—Active partner for old established broker- 
age business. Must be capable of managing branch office. 
This is ai opportunity that comes only once in a life time 
for some young, bright, hustling and experienced fellow 
who wants to attach himself to a going business with un- 
limited possibilities. 

‘Address Box A206; care The Canning Trade. 
Cans For Sale. 

For Sale—Cheap ; 10,00 Five Gallon Pulp Cans; used 
once. Inside enamel, heavy plate, thoroughly cleaned and 
lacquered on outside. 

THOMAS CANNING CO., 
Grand Rapids, Mich. 


For Exchange. 

Will trade large orders for Corn and Tomatoes for 
orders for Canned Peas at prevailing market prices. 
Address “BOX A-209,” 

Care The Canning Trade. 
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PUBLISHED EVERY MONDAY BY 
THE TRADE COMPANY, 
A. |, JUDGE, - - - - - . Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapxk is the only paper published exclusively 
in the interest of the Canmed Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 

’ Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - - - 
Canada, 
Foreign, - - - - 

Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make al] Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRaDECo., Baltimore, Md. 


$2.00 
$3.00 
$4.00 


- bd - - - - 


Packers are invited and requested to use the columns of THE 
Canning Trapk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, AUGUST 9, 1915. - 


EDITORIAL JOTTINGS. 


Price of Labor This Season—The campaign set on 
foot by the canners of this section to arrive at a sensible 
basis for tomato. “skinning” has been more successful 
than many might suppose. The majority of tomato can- 
ners have arranged for their help upon the basis of 4c. 
per 16-quart bucket for “skinning,” and have all the help 
they will require. Even Baltimore city canners, who are 
now at work canning tomatoes, are paying this same 
price. All realized that 4c. per bucket and 15c per hour for 
male help was about as much as the price of the goods 
would stand this year; so the determination to stick to 
this was not hard to arrive at. Help is plentiful and will 
ing to accept the prices so just why any higher prices 
should be paid by any canner is hard to see. Any ad- 
vance over these prices means just that much more per 
dozen in the cost of canning tomatoes, and there is no 
room this season for extras in the cost item. 

Food Law Enforcement—With the opening of the 
tomato and corn canning season about at hand, it will 


not be out of place to remind all, once more, that the State 
and National Pure Food authorities are going to be very 
active during the runs. Better pack more tomatoes and 
less cans; only tender, edible corn of uniform consistency, 
in a thoroughly sanitary way, and so make sure you 
avoid conflict with the food authorities. This is not a 
year to take any chances, either on poor quality goods or 
of a pack in excess of future sales. Let the pea packers 
be a lesson to the packers of the other staples. The qual- 
ity of the peas in the cans this season is finer than ever 
before, yet prices are absurdly low. This is a poor recom- 
pense for packing quality ; but what would have been the 
result if the quality had been poor, and the quantity 
large? Things are never so bad but what they can be 
worse, and the pea market will win out on its quality. 
It is this belief that is causing the Wisconsin pea canners 
to wisely hold their goods, and not sacrifice them. 

Some More Seizures—Two weeks ago we called your 
attention to some recent seizures on the part of the Gov- 
ernment, as an evidence of their. activity and that the 
law is working. We said then that the list was undoubt- 
edly. not complete, and since then we have learned that 
the following should have been included, up to that time: 

Covington, Ky., 54 cases of pork and beans, packed 
in Indiana, the claim being that they were packed from 
low grade inferior cull beans. ~ 

Marshfield, Ore—10 kegs of catsup, made in San 
Francisco and claimed decomposed. ™ 


Chicago—850 cases, 4 doz. each, tomato puree, 
packed in Indiana and claimed too high in bacterial count 
(decomposed). 

Baston, Mass.—20 cases tomato paste, packed in New 
Jersey and claimed too high in bacterial count. 

Chicago—25 cases, 100 cans each, tomato paste, 
packed in New York, and claimed decomposea. 

Chicago—1 Ocases tomato conserve, packed in New 
York, and claimed decomposed. 

Passaic, N. J.—25 cases tomato pulp, packed in Mary- 
land, and claimed decomposed. 

Newark, N. J.—45 cases pork and beans, packed in 
Wisconsin, and claimed from low grade cull beans. 

When it is considered that these seizures, together 
with the previously mentioned ones, about 20 in all, were 
made within a space of about two week it must be a rash 
man who will say that the Government is not active. And 
every man in the business may write it down as certain 
that the Government is going to be even more active with 
regard to this season’s packings. The demand is there- 
fore imperative for good goods, cleanly packed and in 
full compliance with F. I. F. 144. 

Alcohol From Cannery Waste—The industry has 
read with interests the reports in the daily papers 
that two chemists of Pen Yan, N. Y., Messrs. H. 0. 
Bennett and C. F, Kinyown, have developed a process of 
extracting commercial alcohol from pea pods. We did 
not think this new, for it has been proved that alcohol 
can be secured from corn cobs and other such waste 
materials of the canning factories, byt it did remain for 
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SANITARY 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of a slogan “Safety Firet.”. 


In order to obtain the best results — 
factory conditions MUST be 

The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 


Cans MUST be on-hand when needed. . 


Failure in any one of these means a loss until corrected. Fortunately: all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the kén of man.” If you do not safeguard the other two factors 
‘you aré not. heeding the warnings of “Safety First”. 


“Safety First” demands a sanitary factory, So al keyed to its fullest 
| efficiency and that the best cans from the most RELIABLE maker be se- 
| 
[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


American Can Company 


Chicago NEW YORK Francisco 
Rochester, N. Y. Hamilton, Ont. Portland, Ore. 
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someone to prove that a sufficient amount of alcohol 
can be secured to make the operation profitable. These 
chemists claim that one gallon of alcohol, 98.12 per cent 
pure, can be distilled from 45 to 49 pounds of pea pods, 
and that this is the only waste that gives such results. 
The report specifies “pea pods,” not vines and pods, and 
the question naturally arises how many pounds of pea 
vines and pods does it take to produce 45 pounds of pea 
pods. Will Mr. Scott or Mr. Rlyder, who is extraordinar- 
ily fond of figures, please answer. We hasten to add that 
such alcohol must be denatured—for mechanical purposes 
only—so that there need be no hesitation to touch the 
subject. 

To Destroy the Bartlett Pear—There comes from the 
Pacific Coast a report that the fruit growers of that sec- 
tion are seriously considering the destruction of all Bart- 
lett pear trees in that State, due to their peculiar suscep- 
tibility to disease. They are looked upon, evidently as 


-breeders of trouble, and as such must be destroyed. This 


may be a good economic movement, but we cannot see it. 
The Bartlett pear at its best is certainly the king of tree 
fruits, and from a canner’s point of view particularly so. 
If, therefore, it be delicate and susceptible to disease, find 
the remedy or prevention, but don’t exterminate it That 
is the most retrogressive suggestion we have ever heard 
mentioned by a serious minded body of men, and yet the 
Association of California Fruit Growers is credited with 
this action. Even the packing of:“sand.pears” and their 
labelling as “Bartlett” did not rob the public of its taste 
for the true Bartlett, and it is too good a fruit to treat as 
did the savages of Africa in Stanleys time, where they 
used to throw the sick over the stockade walls as food 
for the wild beasts of the jungle. A State that has pro- 
duced a Burbank ought to be able to produce a cure for 
its best specie of fruit, and we hope it will, and that the 
movement to exterminate will not succeed. 


STEVENSON 
LATEST 
IMPROVED 


is far su 


rior to any other on the market. 
the anvil block: 


is insures a straight 


STEVENSON & CO., Inc. 


MAKERS OF 


Lock Seam Body Forming Machine, with side seam for locking and formi: 
The expansion horn is sec 
edge, a regular diameter on each end and a perfectly fitting body es oF 
quantity of solder in floating on the ends and also enables the heading machine to do satis 
eliminated. Easily and quickly changed for forming various size bodies and when operated even up to a ial rat BP revolutions per minute 1s practically 
The of the machine is 60,000 perfect formed bodies in ten hours 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


601-7 S. CAROLINE STREET 


STUD-HOLE AND SANITARY CAN-MAKING MACHINERY 


LOCK SEAM BODY 
FORMING MACHINE 


uare, oval or rectangular can bodies. This 

4 of the hammer it is driven flat upon 
and bottoms, the saving of a =~ 

esired, the crimping machine can be 


to a slide, an os 


ry work. 


BALTIMORE, MD. 


d 


THE Canning TRADE 


AU 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


ALLL 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


MAIERS 
SILVER 
CAN 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
Save on “swells, rusties’’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


ic 


Highest quality Tin PLATES— specially adapted to the requirements of the industries. 
We also manufacture Black Sheets, Galvanized Sheets, T erne Plates, Formed Metal and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


FLANGER, No. 157. { 
\ 
| || 
| 
> 
| AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. ||} = Specify “AMERICAN” brands | : 
R.JI.KITTREDGE €CO. CHICAGO 
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Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE ’ JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 Chicago, Illinois 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


We sell every wholesale orp d house in Chicago and refer you to any 
a. or to the Mid City and Savings Bank of Chicago, as to our 
reliability. 


We personaly visit the buyers and establish confidentia] relations with 
Den. We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “‘selling brokers’. We sell a great many goods for wholesale 
grocers to other wholesale grocers, and in that way come to know what 
goods are needed in our market. 


Our office is very near to all the principal hotels and canners are invited 
to visitus when in Chicago. We are associate members of the Wholesale 
Grocers Exchange of Chicago and members of the National Canned Foods 
and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


Pp ATENT. Manufacturers want me to send them patents on 

useful inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEBAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


GRAVITY 


Immediate shipments in 50 gallon steel 
drOms, equipped with patented plug that 
avoids all loss and waste in opening. 


WRITE FOR PRICES 
f. o. b. your station 


THE NATURAL GASOLINE CO. 


Box 554 MARIETTA, OHIO 


BOXES or BOX SHOOKS 


Buy Direct From The Manufacturers 


H. D. DREYER & C0., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


LOCK CORNER BOXES 


EUREKA SOLDERING FLUX 


of specifying a 


lective views of leading chemists 
over, excellent service is assured as stocks are carried in 
consideration, we will receive your order. 


N Bn your order for Soldering Flux for the canning season you cannot lay too much stress on the importance 
reliable flux, for in your line of business, as in no other, a flux must be absol 

obtain the best results and insure you against losses caused by defective soldered seams. 

EUREKA SOLDERING FLUX is prepared under careful scientific supervision, and its purity regeasents the col- 
and manufacturers of It is, 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


jutely pure in order to 


erefore, superior in quality; more- 
the country. lf these facts are 


The Grasselli Chemical Company 


MAIN OFFICE: CLEVELAND, OHIO. 


STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 
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Seattle Salmon Market 


New fish arriving and going out at same prices as spot—Red Alaska will probably be 
short of expectations—Pinks offering at 75c—A comparison of canned meats and 


pack of blackberries being made. 


Reported by Telegraph 


Seattle, Wash., August 6, 1915. 

Salmon—tThe spot business is rapidly merging into futures 
and futures are rapidly materializing into spots. This may 
sound paradoxical, but the facts of the matter are that new 
salmon is arriving very freely. There has probably never been 
a season when new fish has followed so closely upon the heels 
of the old. It will be.a pretty, difficult matter for one to tell 
where the old left off and the new season commenced. There 
has been no price demarkation for in most cases the new fish is 
commanding the same prices as the past season’s pack. 

One of the most important developments of the week has 
been the reported shortage of 500,000 cases in the red Alaska 
pack. Whether or not this is absolutely true cannot be defi- 
nitely determined, but it does seem reasonably certain that 
‘there will not be as large a pack of red Alaska as had been 
expected. One prominent factor today said that he now be- 
lieves that 2,500,000 cases of red Alaska salmon will be a large 
pack for this season, considering the losses by some important 
red Alaska canneries. 

One result of all the short nis pack talk has been to 
stiffen the sentiment of packers and brokers, It now seems 
certain that the opening price of red Alaska salmon will not 
be less than $1.45. One circular which went out from Seattle 
this week ventured the prediction that while red Alaska salmon 
will probably open at $1.45, conditions are such that an ad- 
vance is likely to follow, particularly since the United Kingdom 
requirements for this grade are very keen. 

One significant recent development has been the offering 
of new pinks and chums on a positive price basis which would 
indicate about what the high level of prices on these grades 


will be. One concern is offering to sell pinks at 75 cents and 
65 cents. These offers have been-made by «a very responsible 
concern. All packers, however, will not sell on that basis, 


and it would be heardly correct to say that the prices quoted 
above are the market. Several concerns, however, are out in- 
viting bids of 70 cents for chums. The talk of a short pack 
of reds is having a stimulating effect on the lower grades and 
some brokers are predicting that no matter if the large cun- 
cerns name a price of 75 cents in pinks at the opening, the 
price cannot long remain at that level. 

On Puget Sound the canners are not doing very much yet. 
They are getting some fish, but the rush is hardly on Some 
sockeyes have been brought in. It is said that exceptionaliy 
pleasant weather on the outside Cape Flattery has been keep- 
ing the salmon outside during the past ten days. While tha run 
of fish has been nothing to boast of so far, it is still too early. 
to state that it will be a poor season for Puget Sound cannery- 


man. There is still plenty of time to put up all the fish for 
which preparations had been made. 


The rate of canned salmon from Puget Sound to the 
Atlantic Coast will probably remain at 40 cents for the coming 


season. The rate now quoted to the United Kingdom is 105 
shillings, for long ton of 2240 pounds. 


The following observation of a Seattle brokerage concern 
is ci considerable interest in the face of existing conditions: 

“Canned meats are selling at about $2.25 per dozen for 
14 oz. cans. The meat packers have invested millions of dol- 
lars in the canned salmon business, and are not price cutters. 
They are glad, of course, to purchase at sacrifice prices if you 
folks are willing to sell, because their vast selling system 


among principally the retail trade puts them in a position to 


Make a profit at a jobbing cost price that would be unprofit- 
table to you.” 


Fruits—The canning of fruits is now actively underway 
in Western Washington. The big Puyallup caunery has com- 
menced to pack blackberries. The crop will be the largest ever 


produced but the ma#hagement claims to have sold in advance 
all that the plant can possibly put up. 


The demand for canned fruits and vegetables in Western 
Washington and Oregon is improving. This is due to gradual 
improvement in the lumber camps and saw mills where normal- 
ly large quantities of canned foods are used. This business 
runs largely to gallon apples, pears and berries for pie making 
purposes. In the vegetable lines the business is largely for 
corn, peas and tomatoes. “SALMON.” 


TOMATO CANNING IN EUROPE 


Likely to Develop Into a Serious Competitor After the War. 
What France and Other Countries Are Doing. 


The Commercial Agent of the United States Department of 
Commerce has lately published a report upon ige subject of the 
Italian tomato canning industry, which was inaugurated 30 
years ago, showing that an enormous development has been 
made in that business in Italy, to which volume of ouput must 
be added a development quite as large in the south of France. 
The two together imperiling the American canning interests. 

While the Italian export is a very small part of the home 
output, they, nevertheless, sent out in 1913 over six million 
dollars’ worth of preserved tomatoes, forty-five million pounds 
of this amount being sent to the United States. Of course, ad- 


ditional exports included other countries, notably Soutn 
America. 


No estimate of acreage can be obtained since 1911, then 
there was twenty-two thousand acres under culture, producing 
385,000 tons of fruit. It will be noticed that this return is 
about 15 tons to the acre, a very large production to the acre 


when it is realized that the American crop does not average 
over four tons to the acre. 


The work is done both in large as well as small factories, 
the Province of Parma containing 60 factories. This Province 
is especially up to date in agricultural processes as evinced 
by Farmers’ Organizations and Agricultural Institutions, trav- 


eling from point to point giving information in reference to all 
inquiries, 


The Southern Association of Manufacturers of Canned 
Foods, organized three years ago, and the Journal of Canned 
Foods both issue all sorts of information, as for example market 
quotations, crop conditions, instructions for culture, instruc- 
tions for processing, and general information written by the 


heads of the canning industries in Italy, also translations from 
American trade publications. 


In Southern France the canning of tomatoes has reached 
an enormous development, one establishment annually saving 


over 20,000 pounds of seed, which is first pressed for oil, and 
the residuum made into cakes for food. 


It is to be hoped that American packers will realize that 
only by turning out satisfactory goods can they retain the trade 
in the face of cheap competition from the south of Europe, so 
cheap that the present impending competition may go so far as 
to seriously reduce American canning interests, for it should 
be realized that in Italy the Americans have the cheapest of 
cheap competition—a country where labor only costs fifty cents 
a day. D. LANDRATH SEED CoO., 
August 2, 1915. Bristol, Pa. 
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Slaysman’s Improved Sanitary Can End Dryer 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bidg. 
BALTIMORE, MD. 


SOLDER HEMMED CAPS to" ab ten years by the 


SANITARY CANS largest concerns 


MAX AMS DOUBLE SEAMERS Simple in constru- 


tion and easy) to. 
SPECIAL CANS OF ALL SIZES AND STYLES fom 
set up, operate 
and clean. 
We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 2 
rail or water. Cans that will give entire satisfaction, I< = HENRY R. STICKNEY 
whether Stud-Hole or Open-Top (Sanitary). Try us. Gj A PORTLAND, ME. 
Your friends, 
BOYLE CAN COMPANY. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


4 4 
Patented 
3 
Price - $500.00 
4 
= 


THE Canning TRADE 


AS CANNERS VIEW THE CROPS 
AND PROSPECTS. 
‘the Kxtent of Acreage as Compared With Other Years—The 


Condition of the Urop At ‘nis Writing—The Prospects 
as Viewed Ky Cunners Themselves. 


Thaxton, Va., July 29, 1915. 

We pack tomatoes, and our acreage is the same as last 
year. At present the crop looks well, and some have begun 
wo ripen. We expect a targe pack. Our normal yield is 250 
pusheis to the acre, but the pack in this section may be in 
creased by new tactories. 

Lancaster County, Va., July 31, 1915. 

Our tomato acreage this year is only 50 per cent. of 
normal, but the vines are fult of fruit, and the crop is in good 
cond:tion. brospects are bright tor growers, but worse than 
ever tor packers. Nothing has hurt the crop in this section, 
and we look tor a big yield. 

Goodview, Bedford Co., Va., August 4, 1915. 

The tomato crop is setting badly in this section, and 

there is some blight. ‘the crop has gone back one-third in 


thirty days. 
Caroline County, Md., August 3, 1915. 

The tomato acreage is 75 per cent. of last year’s, and at 
present is doing only tair. There is some blight and the pota- 
toes are very much broken on account of potato bugs destroy- 
ing the plants. ‘lwo small factories will not open this season. 

Massey, Md., August 2, 1915. 

Both corn and tomatoes are in good condition now, but 
about 20 per cent. short in acreage over last season. With 
us the crops are good, but prices are bum. 

Perryman, Harford Co., Md., August 4, 1965. 

You have been cautioning the packers the whole season 
not to overdo the thing in packing tomatoes. Up to this morn- 
ing it looked like they would not heed the warnings, as the 
tomato and corn crops looked fine, but the acreage of the 
former was not nearly so large as last season. Last night 
Nature took a hand in this matter of crop reduction, and from 
all appearances has done her work well and with dispatch. 
The country looks desolate this morning—corn and tomatoes 
flat on the ground covered with water and mud. Corn may 
get up and come out all right, but tomatoes will blight and 
die from the mud on the vines. We venture to predict this 
much-despised article—tomatoes—will yet be parading around 
in a new suit and much sought after. 

This is one of the worst wind and rain storms that the 
writer has recollection of, and is general all through the 
Eastern tomato section. As this is written the wind is blow- 
ing a gale. 

Baltimore, August 6, 1915. 

The terrific rain and wind storm of the night of the 3rd- 
4th, that wrought such havoc in and around Erie, Pa., moved 
to the seaboard and visited the entire Tri-State territory and 
the adjacent canning States. The rain came down in sheets 
and was driven with terrific force by the winds, laying corn in 
a tangled mass, owing to the fact that the storm veered from 
the Northwest to the Southeast before abating; and wiped the 
tomato vines, tearing them out or splitting them badly and 
knocking off blossoms. Low-laying fields were covered with 
mud, and gardens and fruit suffered everywhere. 

The next day—the 5th—the Editor took a trip through 
much of Baltimore and Harford Counties, and found condi- 
tions about as recorded, but not as bad as expected. Exten- 
sive corn growers gave it as their experience that the corn 
crop would be reduced from 25 per cent. to 33 per cent., as 
the twisting and tangling of the stalks would prevent its 
straightening out later, causing the grains to form on but one 
side of the ear, and reducing the number of ears per stalk. 
Some tomato fields were badly washed and others blown about, 
but in general the crop looks in good, healthy condition, but 
is unquestionably lightly set and badly infected with the blight. 
The cool weather and abundant moisture have kept the plants 
green, but they are rotting off at the stems just above ground, 
and not setting fruit. One grower having out four acres, 
offered to sell his crop for $100, but could find no one to 
take it at the price. Still, in the writer’s opinion, the tomato 
crop is not dead yet by long odds, and has plentiful possibili- 
ties to glut the factories before frost comes, although it is 
generally stated in Harford that the acreage is far short of 
last season’s. Normal weather from now on would make an 
immense change, though there was another heavy deluge on 


the night of the 5th. 
Viola, Del., August 3, 1915. 
The tomato crop prospects are rather poor. There is not 
Much corn canned in this section. The pea crop was good. 
Prospects for tomatoes are not as good as last year. There 


are a good many very poor patches, some good-looking patches 
with light fruitage, and some are well fruited. Some have 
been replanted four or five times, but potato bugs and cut 
worms have hurt a number of patches, and weather condi- 
tions have not been altogether favorable to some. There are 
a few factories in this section that will not work. 

Tipton County, Ind., August 3, 1915. 

The tomato acreage is 80 per cent. of normal and the 
prospects for a crop are not good. We have had rain almost 
daily for the past four weeks, causing the vines to blight and 
the blossoms to fall. 

Shirley, Ind., August 3, 1915. 

This season’s acreage of (pee Brncan is 80 per cent. of last 
year’s, and the crop is now in bad condition. They have been 
drowned out, and there is no fruit setting on the vines. The 
prospects are very discouraging. 

0 County, Ind., August 1, 1915. 

While the acreage of tomatoes is about the same as last 
season, the condition of the crop now indicates only 50 per 
cent., and prospects are for not over 50 per cent. of a crop. 
This is due to the wet weather and the presence of leaf spot 
blight. This condition covers the southern part of Indiana. 


Daleville, Ind., July 31, 1915. 

Tomatoes are but 75 per cent. of last year’s acreage. The 
vines are thrifty and fine, but there is no fruit set on them, 
as the blossoms have been washed off. We regard it as the 
poorest prospect in years. Here are two clippings from the 
— Star, which show conditions as they were early this 
week: 

Fairmount.— The heavy rainful of Thursday morning 
worked an additional hardship on farmers who have not fin- 
ished their wheat thrashing and oats cutting. The force with 
which the rain descended also will reduce the tomato crop 
hundreds of bushels, by knocking the bloom off, which is 
now so plentiful on the vines. It now looks as though the 
tomato crop would be the shortest this year since the Snider 
factory was located in Fairmount. 

Alexandria.—tThis city was visited Thursday morning with 
another heavy rain, adding much to the discomforts of the 
farmer. Much oats remains uncut and some hay is yet in the 
fields. Wheat thrashing has been delayed. The corn is grow- 
ing nicely and has now had enough rain to insure acrop. To- 
matoes, of which there is a large acreage near this city, are 
being damaged by the rains, the bloom being washed away. 

Vanderburg County, Ind., Aug. 4th, 1915. 

The tomato acreage contracted for is the same as last 
year, but we will lose 50 per cent. of our acreage, as the exces- 
sive rains have washed out fully half of it. Apples and pump- 
kin will be plentiful. 

Lebanon, Ohio, Aug. 4th, 1915. 

There is the same acreage of corn out as last season, and, 
while the crop now looks fair, it will be late. We have had 
too much rain, and it did not give us a chance to cultivate, so 
that the crop will be wormy, which will cause much waste. 

eville, Ohio, August 3, 1915. 

After four weeks spent in the corn-growing sections of 
New York, my judgment would be that the corn crop in that 
State is at least three weeks late; however, a great many of 
the well-informed canners of the State claim that it is four 
weeks late, and one very prominent canner told me that under 
normal conditions New York would pack practically no corn 
this year. 

The pea acreage seemed to be somewhat reduced; the 
yield, however, in some localities was abnormally large and the 
quaity of the peas being packed very fine. One farmer told 
me that his peas would average him $116 an acre. 

Tomato vines in this section seem to have a _ very fine 
growth with a very fair setting, most canners claiming them 
to be two weeks late. 

In Ohio I have an idea that our pea pack will be about the 
same as last year, with the quality, I think, the best in the his- 
tory of the State. Tomatoes here are about the same as in 
New York. Corn has been materially damaged by the exces- 
sive wet weather, and it is apparently reported, and I believe 
conservatively so, that fully 5,000 acres on the low land have 
been drowned out. The upland corn looks very fair, but is 
very weedy. 

Indiana is in about the same position as Ohio, with the 
exception that possibly not quite so much corn acreage has 
been lost by the flood. 

August 3, 1915. 

Illinois is in about the same condition as Indiana, but 
Iowa is a little worse off, if anything. 

The crops of Wisconsin, Minnesota and Michigan are all 
late, corn possibly three weeks. I think Minnesota and Mich- 
igan will have about a normal pack of peas, while Wisconsin’s 
pack will doubtless fall short on account of reduction in acre- 
cee. ‘ From all quarters neeew indicate exceptional quality in 
this item. 
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The California Market. 


Fruit growers considering the destruction of the Bartlett Pear—Market on all 


fruits quiet—A large peach will be left in orchards—Alaska salmon pack 


short—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., August 6, 1915. 


Is the Bartlett Pear to Be Destroyed—The annual conven- 
tion of the California State Fruit Growers’ Association was 
held last week at Palo Alto, a college city near San Francisco, 
and was unusually well attended, many making the trip from 
interior points to attend the meeting and to; inspect the horti-| 
cultural and canning exhibits at the exposition. Many canners 
attended the convention, especially those located in the Santa 
Clara Valley section, and found the discusstons of great in- 
terest to them. The future of the Bartlett pear in California 
was the subject for a long talk, and many of those who took 
part in the discussion advocated the destruction of the Bart- 
lett pear orchards. This pear is the one great commercial] 
pear in California ,but it is also true that the trunk of the 
Bartlett tree is the greatest enemy to pear culture, since it is 
very susceptible to blight. Other varieties may be developed 
that can take the place of this pear, but no organized effort is 
being made to secure plantings. Growers agreed that the ab- 
solute eradication of pear blight was an impossibility, but many 
expressed the belief that its control is a reasonable and prac- 
tical expectation. Marketing conditions were gone into at the 
meeting and plans were discussed for bringing about a wider 
distribution of California products. It was pointed out that 
this year’s crop of fruit, taken as a whole, would represent a 
loss to growers. Some varieties brought fair prices, but others 
are being disposed of at but little more than the actual cost 
of handling. The market for dried and canned fruits is very 
quiet and shipments of the fresh article have been below the 
normal. 

Market for Canned Fruit Quiet—While there is a fair de- 
mand for certain varieties and grades of valifornia canned 
fruits, the market, generally speaking, is in a very unsatisfac- 
tory condition. Buyers are adhering closely to their policy of 
allowing packers to carry stocks for them and packers are 
operating more conservatively than ever befure, owing to the 
difficulty of securing funds to finance packing, and to the 
extremely unsettled condition of the market, both at home 
and abroad. Many big plants will not be operated at all this 
year, and there is now no doubt but that the pack will be 
much less than that of a year ago. Growers are complaining 
bitterly of the low prices that are being offered for fruit and 
large quantities will be allowed to go to waste. This is true 
especially in regard to peaches, of which there is a large crop. 
From many leading growing sections reports are coming to 
hand to the effect that canners are paying only from $10 to 
$12 a ton for the best canning fruit, instead of from $2U to 
$27.50, as usual. The export demand has shown a little more 
life of late, but it is anticipated that the demand from abroad 
will show a heavy falling off this year, in spite of the low 
prices prevailing. Shipping facilities are limited, but the lead- 
ing drawback is the fact that California canned fruits are re- 
garded as luxuries across the water, and luxuries are not in 
heavy demand. The pack of cherries has ben well sold up, and 
the same may be said of asparagus. 

Salmon—Additional advices have been 1eceived this week 
from Alaska confirming the reported shortage in the pack of 
red salmon in the Bristol Bay and Northern Alaska districts. 
These indicated that a shortage in the pack tv the extent of at 
least thirty-three and a third per cent. as compared with last 
season existed at the time the figures were compiled. As the 
season there closed about August 1, on account of the ice 
coming down from the North, it is not likely that later reports 


will show much difference. Opening prices are expected about 
the third week in August and many express the opinion that 
these will be almost, if not fully, as high as last year, despite 
the unsettled condition of the world’s markets. The pack of 
sockeye salmon on the Puget Sound and in British Columbia 
is proving to be light, but the output of canneries on the 
Columbia River will be the heaviest since early days, and will 


‘probably exceed 450,000 cases. Not only is the pack a large 


one, but the quality is much better than usual, owing to cool 
weather during the spring months and the fact that the large 
fish that formerly went to the freezers and picklers are now 
being secured by the canners. The buying trade has been hold- 
ing off more than usual, owing to the prospects of a good pack, 
but the reduced pack of Alaska reds is expected to help the 


market. Usually Columbia River salmon is sold before the 
packing season is at an end. 

Coast. Notes—The Alaska Packers’ Association has per- 
fected a deviled salmon preparation that will doubtless prove 
to be a welcome addition to the list of sea foods now on the 
market. As a luncheon preparation it promises to meet with 
a merited demand. 

The high grades of Jap crab are scarce, but there seems 


to be plenty of low quality stuff being offered and at prices 
to correspond. 


Pacific Coast canned clams are in light supply and no 
fresh stocks will be available for a couple of months, as the 
closed season in the Northwest is now on. 

The tomato market is very quiet, with practically no 
future business at all, although the packing season will soon 
commence. Spot stocks are out of the hands of packers, but 
wholesalers have some large lots in their warehouses. With 
the outlooy so unfavorable the ouput will be curtailed and» 
many plants will not handle this article this season. 

The fruit and vegetable cannery of S. Di Fiori and his 
son, Dominic, near Burbank, Santa Clara County, Cal., was 
destroyed by fire last week with a loss of about $100,000. A 
temporary structure will be put up to replace the one destroyed 
and it is planned to have a new plant in operation in time to 
handle the bulk of the peach crop. 

. Libby, McNeill & Libby have started their Selma, Cal., 
plant on peaches and have 500 persons working there. Man- 
ager W. G. Nash recently returned from The Dalles, Ore., where 
he has been superintending the erection of a new plant for 
this concern. 3 

The Coast Canning Company has sold its three-line sal- 
mon cannery at Glen Cove, Wash., to C. F. Whiting, Mar 
Dong and J. B. Combs, and W. A. Frisby has been appointed 
manager. The main offices of the cannery will be maintained 
at Portland, Ore. The plant has a capacity of about 65,000 


cases for the season and it is understood that two additional: 
lines will be installed for the season of 1917. 


The advertising campaign to be inaugurated by the pack- 
ers of Hawaiian pineapple will commence on September 11, 
when a full page advertisement will make its appearance in the 
Saturday Evening Post, to be followed by newspaper pudlicity 
in all sections of the country. The campaign is to be handled 
by Husband & Thomas ,of Chicago, Ill., and one of the leading 
features will be a campaign of window displays, for which 
nearly one thousand cash prizes will be offered. Jobbers and 
brokers will receive information regarding this about the mid- 


dle of August and full particulars will be in the hands of re- 
tailers about a week later. The campaign promises to be the 
greatest one ever waged for an increased consumption of any 
canned product. “BERKELEY.” 
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THE Canning TRADE 


THE CAN 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks,’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Gans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTRWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. 


- 


HULL'S. 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


"Gasoline Burners, Fire Pots & Heaters 
| Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


THE 1915 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 7th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 

’ $2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 
industry. Get your order in early. 


- NEW 1915 EDITION NOW READY 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


‘ 
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34 THE Canning TRADE ‘ 


CANNED VEGETABLES PRICES—Continued. 
Baltimore ew York Chivage 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship-: 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—( California) 
White Mammoth No. 2%...... twee 245 255 
“ Peeled 2%. 3 50 
as White, 2 35 2 25 2 30 
Peeled, ‘‘ | | 
White, Medium 23.0.0... 210 
I go I 95 
1 65 I 7 
oe 2 30 2 30 
BAKED BEANS}-No. 1, Plain 40 
BEANSt—Refugee Size 1 Whole No. 2...... 165 1 65 
I 30 I 40 
“ “ I oe 5 
String, Standard Green 45 50 55 


No. 2 Std. Evergreen Balto........ .... 65 
No. 2 Std. Evergreen f.ob. County. 62% 
No. 2 Std. Shoepeg 65 67% 75 
No. 2 Std. Shoepeg f. o. b. 
No. 2 Std. Shoepeg f. o. b. Balto... ee eee 
as No. 2 Extra Std. Shoepeg............+. 67% 70 77% 
i No. 2 Extra Fancy Shoepeg............ 75 77% 90 
No. 2 Std. Maine Style Balto........... 65 
No. 2 Std. Maine Style f. o. b. 
No. 2 Ex. Std. Maine Style............. 70 
No. 2 Fancy Maine Style................. 
HOMINY}—Inside Enameled No. 57% 
Standard 60 60 
MIXED 2—12 Kinds........ 77% 
BLES FOR SOUPI/s 10 
OKRA AND No. 75 80 
2 Karly June Stand.................. 60 60 60 
ag “ 2 Ex. Stand. Eariy Junes.......... 65 67% 67% 
ag 7c 77% 5 
‘© 2 Extra Fine Sifted.................. 125 127K 1 25 
2 Karly June Seconds 50 50° 55 
SOAKED, No. 2 37% 40 ae 


PUMPKIN}{-Standard No. 
‘ Io 

ss 

SUCCOTASH}-Green Beans No, 2........ 

with Dry Beans gh 

Maine 


SWEET POTATOES}-Jersey No. > 
Standard ‘ 


“ Jersey “ ~ 
as Southern ‘‘ 
TOMATOES} Fancy (f.0.b. Balto.) No. 10 
Jerse ‘© Facy) No. 10 
Stand. Balle.) No. 10 
Stand. County) No. 10 
Sanitary 5 cans No. 3 
id Jersey (tes, County) No. 3 
‘i Ex. Stand. Balto. ) No. 3 
Stand. No. 3 
Stand. “* County) No. 8 
Seconds Balle.) No. 3 
Stand. o. 2 
nis Stand. ‘* County) No. 2 
Seconds Ballo.) No. 2 
Stand. 
TOMATO PULPt Standard No. 10 
Standard No. 2 
Standard No. 1 
CANNED FRUITS 
APPLES—New York No.  3....... 
APPLES{-Maryland, 
BLACK BERRIES§-Stand. 
Standard te...... 
Preserved 2...... 
es InSyrup  2...... 
BLURSERRING}-Stand. 
Maine, 
New Jersey 10...... 
BLUEBERRIES—Maine 
CHERRIES§-No. 2 Seconds, Red............ 
Red ‘* 2 Stand. Water........... ie 
2 Bx. Preserved........... 
GOOSEBERRIES§-Stand. No. 
No, 1 Ex. Sliced Yellow, ... 
” ” 2 ” YVellow...... 
nid Yellow ..... 
2 Seconds, White....... 
3 Standards, White...,...... 
Yellow........ 


60 


87% 


60 


175 I 2 10 
75 717% 
225 230 
ae 2% 85 95 
65 67% 
275 2 55 
85 87% 10 
ae 80 85 80 
I co I 00 
273 
275 3800 
250 240 265 
a 200 225 215 
105 110 100 
95 1 10 
Stones 77% 
67% 674% 
50 55 55 
aie 
Cut White “ 47% 50 60 35 
** 2 00 2 00 216 
es Stand. White Wax 50 55 
Red Kidney, Stand. No. 2................ 62% 62% 60 85 75 
Medium ‘‘ 1 1§ I 25 200 2 20 
I 40 I 7o 
3 §0 5 50 
ge 
700 600 
‘ 79 75 
5 
7o 72 Bo 
115 135 | 
50 60 85 
130 145 
I 40 130 60 
5 2% 
65 
120 100 | 
I 35 I 35 
35 I 35 — 
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. e 
Ices 
ular and Sanitary Can Pr 
ES—Continued. Regu ar 
NNED FRUIT PRIC Port. 
CA Baltimore few York Shieage F. O. B. 1. Car load lots only. 
j I 50 1915 Prices, in effect January 
EACHES}{-No. 3 Selected, 5 7% 
” Pies, pa 2 30 The American Cen cand wee 
Unpeeled........1 90- Johngon-Morse Can Company, Atl following prices for Cap 
-No. 2 Seconds in Cens:— . B., Factory. 
PEARSt No. 2 Standards” és Jo HOLE AND CAP CANS—F. 0. B., 
” in Syrup........, 8 Seaso 
” da in 82% 85 $ 9.00 per m 
3 Secon 1 00 1.75 per m 
” 3 Standards in a 92-1 1 1% in 11. Pp 
PINE. Bahama Sliced Extra No 45 165 175 3 
” awaii Sliced Extra 0s I 65 1 60 i 7 med Caps, per thousand, $2.00. 
Hawell Oth Stand. 2% 15° | Solder Hem 85; 2 7-16 inch, $2. 
Extra 2 I I 40 $1.60; 2% inch, $1. 
“a ” ” Stand. 155 I ER CANS Per M 
Shredded Syrup ” Io ..... 2 11.00 
” Crushed Water ” 4 95 4 2 11-16 3 5-16 11.25 
95 Top Cans 
PLUMSt—Water 2 §0 oF: ntal Can Company, 
” up American Can Company, Company, Southern 
” Syrup % “Bo Can Company, quote the fo 
ie ” Red 85 92 
No, 2 w To Cans: a 
STRAW- Ex. Stan. Syrup és 2 25 No. 18.75 per 
Preserved 2. .25 per 
” Presery 36 4 50 NS 
Standard Water OFFICIAL STANDARD SIZES Hetenr. 
T 
CANEED FISH. 41 Hour axp Car Cans 6 
HERRING ROE*-Stan. No. 375 | No.1 3% 
Red Alaska Tal! 1 05 1 75 No. 34% 4% 5% in 
” 87% 97 CANNERS’ M 
” flats, 75 PIG LEAD Omaha or Federal %x % 9x10 8x10 
te Talls.... I ‘ 
ARIMPI-Wet or Dry'No. 90 
Wet or Dry No. 1........ 
(Baltimere Shrimp prices f.0 b. Mississippi. 
by Thos. J. Meshan & Co., Brokers TIN Steel 
Baltimore qustations cerrecied each week Cranwell & Brokers 
Brokers 14x20, 100 lbs. mer Steel... 
“ Taylor & Sens, 14x20, 90 Ibs. 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned_ food 
situation as IT IS—Reports mainly by wire. 


.BALTIMOREB, MD. 


Baltimore, Md., August 7th, 1915. 

Favorable weather conditions for the grow-ng crops con- 
tinued this week throughout this section, though a very severe 
rain storm, accompanied by a full gale, on last Tuesday night, 
caused much damage to the vegetables and fruits, corn getting 
the worst of it. There need be no worry about any shortage 
in the crops because of it, however. Perhaps a few more se- 
vere storms would be welcome. It is reported that a large 
number of the smaller country canneries will not be operated 
this season, for the reason that their financial backers are un- 
willing to take chances of getting their money back, not to 
mention a profit, at the prevailing low market prices for the 
product. Any plan that will cause a reduction in the output 
of tomatoes this season will be a benefit to the market. For- 
tunately, the opening prices for the new pack have been started 
on a rock-bottom basis as to cost of producnion. 

The tomatoes canned in Baltimore during the last ten days 
are not out of the Maryland crop, which will not commence to 
arrive in quantities until next week, but come from other near- 
by States. It is from the Maryland and Delaware crops, as 
well as from middle New Jersey, that the choicest raw stock 
for canning purposes is obtained, and the weather conditions to 
date have been favorable in nearly all localities. Because of 
the general depression in business throughout the country, the 
buying of tomatoes has not been nearly so large as is custom- 
ary in this market, but the most active part of the season is 
yet to come, and the jobbers are carrying light stocks. While 
the market is much depressed at this time, tomatoes have been 


known to recover rapidly from similar conditions in times gone 
by. The market is worth close attention. 


During this week the buying orders for tomatoes for im- 
mediate shipment came from the widely separated markets, 
for all sizes of tins, and it is reasonable to suppose that those 


same buyers will purchase in larger quantities as the fall trade 
improves. 


For the other lines of canned vegetables there was no in- 
crease in the buying during the week. None of the lines were 
entirely neglected, but there was no special activity in any of 


them, and the orders were comparatively small. The buying 
of the different grades of string beans was a little more active 
than the other articles, the very low prices of them being the 
incentive. The cheap prices for peas attracted some fair-sized 
orders this week from the Eastern markets, and they are well 
worth attention. The new crop of pole lima beans is now ar- 
riving, and the canned article is of choice quality. 

New peaches are now coming in, and the Baltimore can- 
ners are packing unpeeled pie peaches and seconds peaches, 
which are now ready for prompt shipment or as may be 
wanted. The extra quality fruit will be due in the last half 
of the month, and they are reported to be the best class of 
fruit in this section in many years. Apples are also arriving 
in small quantities, and pears will follow shortly. The trading 
in berries and cherries was almost at a standstil this week. 

Cove oysters continue to be very quiet; prices unchanged. 

THOMAS J. MEEHAN & CO. 


WAUKESHA, WIS. 

Waukesha, Wis., August 6, 1915. 
Wisconsin canners appear determined to hold their peas 
for living prices, but are willing to sell on every close mar 
gin of profit and enable jobbers and retailers to make good 
profits and move goods readily. The sweet pea crop is being 
cut short by continuous heavy rains. Some factories are very 
short of this variety. The market is quiet, and buyers are 

waiting for a sure sign of stability in the pea market. 
CRARY BROKERAGE CO. 


FOREIGN TRADE OPPORTUNTIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the Bureau, 315 Customhouse, 
New York, N. Y.; 629 Federal Building, Chicago, Ill.; Associa- 
tion of Commerce Building, New Orleans, La., and 310 Cus- 
tomhouse, San Francisco, Cal. Apply for addresses in letter 
form, giving file numbers). 


Food Products, Oils, Etc., No. 17650.—An American con- 
sular officer in Chile reports that a firm in his district desires 
to establish commercial relations with American exporters of 
Chinese tea, pink Alaska salmor in tall cans, r‘ve, oils of all 
kinds, and biscuits. He also desires to purchase sugar similar 
to the sample which may be examined at the bureau or its 
branch offices. It is stated that sugar which corresponds ex- 
actly to the sampie is desired for the reason that a h‘gher rate 
of duty is levied on refined sugar. 


CANNED GOODS EXCHANGE 

Year™ 1915—1916 
President, Evw. A. Kerr* Vice-President, Jno. R. BAtKES 
Treasurer, L&ANDER LANGRALL Secretary, Wu. F. Assau 

COMMITTEES: 
Executive: F.A.Torscnh EpmunpC. T. MYER 
Arbitration: Hampton STEELE C. J. ScHENKEL FRANK A. CuRRY 

Cuas. G. Summers, Jk. T. PRESTON WEBSTER 
Commerce: D. H. Stevenson Jno. 8. Jr. A. J. HUBBARD 
E. F. Tuomas SILVER 


Legislation: T. Rurvus M. Gisss W. E. Ropinson 
W. G. WintTERBOTTOM E. V. StockHam 


Claims: Bens. HAMBURGER Wm. A. WAGNER Jas. B. Puatr 
E. H. Jno. W. ScHALL 
Hospitality: H.W. Kress D. Hayes Stevenson’ W. F. Assav 


Brokers: Harry A. WaAwNER FLEMING 
Militia: W.G.Daveuerty C.F. Burrerrietp Leroy LANGRALL 


Counsel: G. H. H. Emory Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice | 
Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Mairf Street - HADDONFIELD, N. J. 
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THE Canning TRADE 


QUICK SANITARY CAN STRAIGHTENER... 


BEFORE AFTER 


PATENTED 
PRICE.. 
One Machine, $15.00; two, $28.00; three, $40.00; 
four and over, 13% less first price. 


Most all of the largest Can Manufacturing Companies, and 
hundreds of packers. are using it. Ten days trial given if desired. 


SOUDER MFG. SUPPLY CO. 


170 N. LAUREL STREET BRIDGETON, N. J. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. ‘ 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 


Boston @ Lakewood Ave. Baltimore. Md. 


2639 BOSTON ST. 


CONCENTRATION 


As you undoubtedly know, the manufacture 
of special cleansing materials, for special uses, 
occupies our whole attention. We concentrate 
on this one thing, we study it, we live it. 
‘There is a reason’? why 


Sanitary 
Cleaner and Cleanser 


surpasses in cleaning value and is better adapted 
for cannery cleaning than any other material. 
The requirements for a cannery cleaner that 
possess great cleansing power do not include 
such ingredients as soapy fats, corrosive lye, or 
caustic. However, the necessary requirements 
are to be found in Wyandotte Sanitary Cleaner 
and Oleanser to a degree that make of it the 
superior cleaner that it is. 


- To those of you who wish to provide your- 
selves with the best the market affords, and 
by best we mean to spend your money where 
it will bring the biggest returns, we say, as we 
have said many times before, ask your supply 
man to ship you a barrel or keg of Wyandotte 
Sanitary Cleaner and Cleanser. Use part or all of 
it, and then if you are not con- 
vinced that it is identically 
as claimed, you may return 

any unused portion, and the 
trial costs you nothing. Your 
Ror supply man will gladly sup- 


ply you with this under- 
IN EVERY PACKAGE standing. 


INDIAN IN CIRCLE 


SOLD BY | 


A. K. Ropins & Co., Baltimore, Md. 
Brown, Boaas Co., Lrp., Hamilton, Ont., Can. 
BrssirRE & Co., Indianapolis, Ind. 


THE J. B. FORD COMPANY 
SOLE MANUFACTURERS 
WYANDOTTE - MICHIGAN 


This Cleaner Has Been Awarded 
The Highest Prize Wherever Exhibited. 


Welcome to the Wyandotte Booth —Panama-Pacific International 
Exposition, Agricultural Bidg., Block 6, Cor. Ave. A & 3rd St. 
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EMPLOYMENT EXCHANGE. 


NOTICE *4O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly ; cash 
with order. Where the address is care of THx Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


THE Canning TRADE 


SITUATIONS WANTED—Continueg. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 

G. G. W., 612 East Grand River street, 


Clinton, Mo. 


WANTED—Position as -Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege- 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 


interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Il.” 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,”’ care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


. .WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. Keferences 
furnished. Address Box B-137, care The Canaing Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


POSITION WANTED—As superintendent of cannery on 
corn, peas, tomatoes, beans, pumpkins, apples and sweet po- 
tatoes. Have had 27 years’ experience. Married man, 42 years 
old, with a family of four children all raised in the canning 
business. -.I am not out of a job, but would like to make a 
change. Am a machinist by trade and can handle the engine 
or boilers and keep in repair. Give me a trial and see what 
I can do and if I can’t make good, I don’t want the job. Ad- 
dress all letters to “P. O. Box 110, Lewes, Del.” 


WANTED—Position as operator for Sanitary or capping 
machines. Am familiar with all style machines, and can in- 
stall and repair. Will be open for. position after August ist. 
Addess B-208,”’ care The Canning Trade. 


WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, . 


216 Blackford St., Indtanapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds of machinery. Address 


BOX B-201, care The Canning Trade. 


WANTED—Position in a first-class canning house as 
Procéssor; thoroughly experienced in canning of all kinds of 
vegetables; have been with the Torsch Packing Co., of Balti- 
more and Milford, for the last nine years, and can give them as 
reference. Corn and tomato house preferred for the rest of the 
year, or year around. Address BOX B-205, 


Care The Canning Trade. 


HELP WANTED. 


WANTED—AMaine Style Corn Processor and Manager. Ad- 
dress JAMES T. SMITH, Pylesville, Md., with reference. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 
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THE Canning TRADE 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. Lots of 


difference between an automatic labeler and one that is not. 
“‘Hit and miss’’ don’t pay. Long ago we tried to get what 
we are now so proud to show—The Knapp Automatic. These 
machines give splendid results, made for one size can or ad- 
justable. 

Our rebuilt labelers are up-to-date, all new but the frames. 
We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = Maryland 
Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 

RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 

HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 

THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 

* a e e 
The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK !{S DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


° 


CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary. cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we ‘give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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